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Installation and 

Examine your microwave oven 4 

Unpack the oven, remove all packing material, 
and examine the oven for any damage such as 
dents, broken door latches or cracks in the b ' 

door. If you find any damage, notify your dealer 6. 
immediately, Do not install a damaged 
microwave oven. 

7. 

Earthing instructions 

IMPORTANT: THIS UNIT HAS TO BE 
PROPERLY EARTHED FOR PERSONAL 8 ' 

SAFETY. 

If your AC outlet is not grounded, it is the 
personal responsibility of the customer to have 
it replaced with a properly grounded wall 
socket. q 


Operation voltage 

The voltage has to be the same as specified on 
the label on the oven. If a higher voltage than 
specified is used, it may cause a fire or other 
damages. 

10 . 

Placement of the Oven 

I I. This oven is intended for Household 

counter top use only. It is not intended for 
built-in use or for use inside a cupboard. 

Place the oven on a flat and stable surface 
more than 85 cm above the floor. 


2. When this oven is installed, it should be 
easy to isolate the appliance from the 
electricity supply by pulling out the plug or 
operating a circuit breaker. 

3. For proper operation, ensure a sufficient air 
circulation for the oven. 

Counter-top use: 

a Allow 15 cm of space on the top of the 
oven, 10 cm at the back. 5 cm on one 
side, and the other side must be 
opened. 

b. if one side of the oven is placed flush 
to a wall, the other side or top must not 
be blocked. 



Connection 


Do not place this oven near 
gas cooker range. 


an electric or 



The feet should not be removed. 


This oven is only for household usage. 
Do not use outdoors. 


Avoid using the microwave oven in high 
humidity. 

The power cord should not touch the 
outside of the oven. Keep the cord away 
from hot surfaces. Do not let the cord hang 
over the edge of a table or work top. Do not 
immerse the cord, plug or oven in water. 

Do not block the air vents on the left side 
and back of the oven. If these openings are 
blocked during operation the oven may 
overheat. In this case the oven is protected 
by a thermal safety device and resumes 
operation only after cooling down. 

This appliance is not intended to be 
operated by means of an external timer or 
separate remote control system. 



















Warning 




2. 


Important Safety Instructions 

1. The door seals and seal areas should be cleaned with a da ^P clot ^ , rioor sea i a . 

The appliance should be inspected for damage to the coor als a been re n a j ref i 
areas are damaged the appliance should not be operated until it i - y ervi^ 

technician trained by the manufacturer. 

Do not attempt to tamper with or make any adjustments or repairs tc i the door, tantral panel 
housing, safety interlock switches or any other part of the oven. Do e the outer panel 

from the oven which gives protection against exposure to microwave ergy. 

Repairs should only be done by a qualified service person. 

Do not operate this appliance if it has a damaged CORD OR PLUG, if it is not working properly, 
or if it has been damaged or dropped. It is dangerous for anyone other than a service technician 
trained by the manufacturer to perform repair service. 

If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a 
similarly qualified person in order to avoid a hazard. 

i. Only allow children to use the oven without supervision when adequate instructions have been 
given so that the child is able to use the oven in a safe way and understands the hazards of 
improper use. 

Liquids and other foods must not be heated in sealed containers since they are liable to explode. 

This appliance is not intended for use by persons {including children) with reduced physical, 
^P^iUies, or lac( < °f experience and knowledge unless they have been given 
the P appi!ance° r theirsafety ' Chl,dren should be supervised to ensure that they do not play with 


6 . 

7. 


° Heatn^dlvfcemay S'SilK" 9 °" tOP and back of inside cavity while C3Vity iS h °‘' 

9. The surfaces are liable to get hot during use, 

•stuff kitchen areasinshops'offices and°V® ehold and similar applications such as: 

• farmhouses; ' and other working environments; 

•bedand bireakflasttype*env^ronments^ S ' d 6 n *' a ' ty P e environments; 




Use of your 

1. Do not usi 
than the p 
specificall; 
Do not use 
other non- 

2. Before use 
are suitable 

3. Do not atte 
to dry news 
materials. T 

4. When the o 
store any ot 
accessories 
accidentally 

5. The appliam 
MICRO WAV 
COMBINATI 
OVEN. 
Operation in 
appliance. 

6. If smoke ore 
the STOP/RI 
closed. Discc 
off power at f 

Heater Operatu 

1. Exterior over 
on the cabin* 
during GRILL 
COMBINATK 
closing the dc 
removing fooi 

2. The oven has 
of the oven. A 
CONVECTIOI 
function, thesi 
Care should b 
heating eleme 
N.B.; After cc 
oven access* 

3. The accessibl' 
the grill is in u: 
away. 

4 . When the appl 
combination m 
the oven undei 
temperatures c 








Safety Instructions 


Use of your oven 

1. Do not use the oven for any reason other 
than the preparation of food. This oven is 
specifically designed to heat or cook food. 

Do not use this oven to heat chemicals or 
other non-food products. 

2. Before use, check that utensils/containers 
are suitable for use in microwave ovens. 

3. Do not attempt to use this microwave oven 
to dry newspaper, clothing or any other 
materials. They may catch on fire. 

4. When the oven is not being used, do not 
store any objects other than oven 
accessories inside the oven in case it is 
accidentally turned on. 

5. The appliance shall not be operated by 
MICROWAVE, GRILLING. CONVECTION or 
COMBINATION WITHOUT FOOD IN THE 
OVEN. 

Operation in this manner may damage the 
appliance. 

6. If smoke or a fire occurs in the oven, press 
the STOP/RESET Pad and leave door 
closed. Disconnect the power cord, or shut 
off power at fuse or circuit breaker panel. 

Heater Operation 

1. Exterior oven surfaces, including air vents 
on the cabinet and the oven door will get hot 
during GRILLING, CONVECTION and 
COMBINATION, take care when opening or 
closing the door and when inserting or 
removing food and accessories. 

1 2. The oven has two heaters situated in the top 
of the oven. After using the GRILL. 
CONVECTION and COMBINATION 
function, these surfaces will be very hot. 
Care should be taken to avoid touching the 
heating elements inside the oven. 

N.B.: After cooking by these modes, the 
oven accessories will be very hot, 

I 3. The accessible parts may become hot when 
the grill is in use. Children should be kept 
away. 

J 4. When the appliance is operated in the 

combination mode, children should only use 
the oven under adult supervision due to the 
temperatures generated. 


Oven Light 

When it becomes necessary to replace t h x 

light, please consult your dealer. ' “' e oven 

Accessories 

The oven comes equipped with a variety of 

accessories. Always follow the directions given f or 

use of the accessories. 

Roller Ring 

1. The roller ring and the oven floor should be 
cleaned frequently to prevent noise and 
build-up of remaining food. 

2. The roller ring must always be used for 
cooking together with the ceramic tray. 

Wire Rack 

1. The Wire Rack is used to facilitate browning 
of small dishes and help with the good 
circulation of the heat. 

2. Do not use any metal container directly on 
the Wire Rack in COMBINATION with 
MICROWAVE. 

3. Do not use the Wire Rack in MICROWAVE 
mode only. 
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Important Information 


3M*5S. spends on th. 

temperature, amount of food and on Y 

of cookware. . tn help 

Begin with the minimum cooking time P 
prevent overcooking, if the foo is no 
sufficiently cooked you can always coo 
a little longer. 

N.B.: if the recommended cooking ti 
are exceeded the food will be spot 1 ® 
in extreme circumstances could catch fi 
and possibly damage the interior of the 
oven. 

2)Small Quantities of Foods 

Small quantities of food or foods with low 
moisture content can burn, dry out or catch 
on fire if cooked too long. If materials inside 
the oven should ignite, keep the oven door 
closed, turn the oven off and remove the plug 
from the socket. 

3) Eggs 

Do not cook eggs in their shells and whole 
hard-boiled eggs by MICROWAVE. 

Pressure may build up and the eggs may 
explode, even after the microwave heating 
has ended, 

4) Piercing Skin 

Food with non porous skins, such as 
potatoes, egg yolks and sausages must be 
pierced before cooking by MICROWAVE to 
prevent bursting. 

5) Meat Thermometer 

Use a meat thermometer to check the degree 
of cooking of roasts and poultry only when 
tne meat has been removed from the oven. 
Do not use a conventional meat thermometer 
1 , microwave oven because it may cause 
sparking. 

6 ) Liquids 

toBve?aot altn9 liquids ’ e -9- S0U P. sauces and 
fivorh 3965 tn Y QUr microwave oven 

S" S, n wi , . h h e r , li f Uid - bey0 " Cl bDilin 9 P° in > 

?Is? le " ce , of bub “ng. This 

''quid. R a sudden boil over of the hot 



To prevent this possibility the following steps 
should be taken: 

a) Avoid using straight-sided containers with 
narrow necks. 

b) Do not overheat. 

c) Stir the liquid before placing the container 
in the oven and again halfway through the 
cooking time. 

d) After heating, allow it to stand in the oven 
for a short time, stir again before carefully 
removing the container. 

7 ) Paper/Plastic 

When heating food in plastic or paper 
containers, check the oven frequently as 
these types of containers ignite if overheated 
Do not use recycled paper products (e.g. 
Kitchen Roll) uniess the paper product is 
labelled as safe for microwave oven use. 
Recycled paper products may contain 
impurities which may cause sparks an or 
fires during use. 

Remove wire twist-ties from roasti g 9 
before placing the bags in the oven. 

B) Dcfnot'hea°any closed cans or bottles 

should not be used during 
cooking. Sparking will occur ^ spi kes or 
If you use any aluminium fj them and 
metalware the distance b t least 

the oven walls and door should os 

2 cm to prevent sparking. 

9) Feeding Bottles/Baby Fo ?j) Amoved from 
The top and teat or lid mustberem 

feeding bottles or baby food jars he 

placing in the oven. ft , an d baby t0L 

The contents of feeding botdes an 

jars are to be stirred or s £ * hecke d befor® 
The temperature has to 
consumption to avoid du 
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Outline 


Diagram 



[1] Door Opening Handle 

Pull to open the door. When you open the oven door during cooking, the cooking is 
stopped temporarily without clearing earlier made settings. Cooking resumes as soon 
as the door is closed and Start is pressed. 

[2] Oven Window 

13] Door Safety Lock System 

[4] Oven Air Vent 

[5] Control Panel 

[6] Glass Tray 

[71 Roller Ring . 

[8] External Oven Air Vents (Not shown) 

[9] Wire Rack (High/Low) 

[10] Power Cord 

[11] Caution Label (Hot surfaces) 

[12] Caution Label (Not shown) 

[13] Power Plug 

[14] Menu Labels 




























































Control Panel 

(NN-CT644M) 


Panasonic 


(D- 


( 2 )- 


CONVECTION 


(S Q E0 

M'taoPwer Grill Convection 


(3) 

■(7) 


(5)- 


(4)- 

( 6 )- 

(9) - 

( 10 ) 
( 12 ). 


( 15 ) - 

(16) . 

(18)- 


Auto Timer/ 

Combination Defrost Clock 


Side Dish 
W) 


- Japanese? 


A 

up 


Main 

Course 


Starters 


▼ 

Down 


Side Dish . 
£Or*vy) 
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Menu 


Cake/ 

Cookie 


Vapor 

Clean 


10 l = 


( 8 ) 


-( 11 ) 

■(14) 

■(13) 

■(17) 

(19) 


( 20 )- 


Siop/Reset Start 


( 21 ) 



(1) Display Window 

(2) Microwave Power Levels 

(3) Grill Pad 

(4) Combination 

(5) Time Pads (10 min/1 min/10 sec) 

(6) Auto Defrost Programs 

(7) Convection Pad 

(8) Timer/Ciock Pad 

(9) Reheat Programs 



(10) Auto Programs (Main Course) 

(11) Auto Programs (Side Dish/Gravy) 

(12) Auto Programs (Side Dish/Dry) 

(13) Auto Programs (Starters) 

(14) Auto Programs (Tandoori Menu) 

(15) Auto Programs (Japanese) 

(16) Auto Programs (Dessert) 

(17) Auto Programs (Cake/Cookie) 


(18) Up/Down for choosing menu or weight 
setting 

(19) Vapor Clean Pad (page 94) 

(20) Stop/Reset Pad: 

Before Cooking: 

One press clears your instructions. 

During Cooking: 

One press temporarily stops the cooking 
program. Another press cancels all your 
instructions and the time of day will appear ii 
the display. 

(21) Start Pad 


■ 




(1) Display 

(2) Microw« 

(3) Grill Pat 

(4) Combin 

(5) Time Pa 

(6) AutoDe 
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(9) Reheat F 

(10) Auto Prc 
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(12) Auto Prc 

(13) Auto Pro 

(14) Auto Pro 

(15) Auto Pro 

(16) Auto Pro 

(17) Auto Pro 
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Control Panel 

(NN-CT654M) 
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Reheat 


Side Pish 
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1 i Zero Oil De5Kdt 


u rj 
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1) Display Window 

2) Microwave Power Levels 

3) Grill Pad 

;4) Combination 

(5) Time Pads (10 min/1 min/10 sec) 

(6) Auto Defrost Programs 

(7) Convection Pad 

(8) Timer/Clock Pad 

(9) Reheat Programs 

(10) Auto Programs (Main Course) 

(11) Auto Programs (Side Dish/Gravy) 

(12) Auto Programs (Side Dish(Dry) 

(13) Auto Programs (Starters) 

(14) Auto Programs (Tandoori Menu) 

(15) Auto Programs (Zero Oil Recipes) 

(16) Auto Programs (Dessert) 

(17) Auto Programs (Cake/Cookie) 


(18) Up/Down for choosing menu or weight 
setting 

(19) Vapor Clean Pad (page 94) 

(20) Stop/Reset Pad: 

Before Cooking: 

One press clears your instructions. 

During Cooking: 

One press temporarily stops the cooking 
program. Another press cancels all your 
instructions and the time of day will appear in 
the display. 

(21) Start Pad 
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Setting the Clock 

When the oven is first plugged in “88.88" appears in display window. 


The glass tra; 


Press twice „ z5a m 

(to set 10 mins.) 


a 

Micro Power 


Timer/ 

Clock 


10 

i 

10 

mrn 

min 

sec 


Timer/ 

Cod 


»Keep pressing Timer/ 
Clock Pad until 24H 
appears. Continue 
press this pad again 
to select 12H. 


Press eleven times 
(to set hours) 

> Press Time Pads - Enter 
time of day by pressing 
appropriate Time pads 
(refer to point 3 below). 


Press five times 
(to set 1 mins,) 

• Press Timer/Clock Pad 
once. 

Time of day is now 
locked into the display, 


1 Press 

2 Presses 

3 Presses 

4 Presses 

5 Presses 


Mt 

i 

D( 

14 


N.B 

1 . 

2 . 

3 . 


To reset time of day, repeat step 1 through to step 3. 

The Clock will keep the time of day as long as the oven is plugged in and electricity is supplied. 
When setting the dock, the 10 min pad works as the hour pad, the 1 min pad works as the 10 mil 
pad and the 10 sec pad works as the 1 min pad. 


• Press the mi 
power pad. J 

desired powe 
The microwa' 
indicator tight 
level (P100, F 
P30 or P10) s 
the display. 


CAUTION: The 
entered witho* 


Child Safety Lock 

Using this system will make the oven controls inoperable' however the door can be opened. Child 
Lock can be set when the display shows a colon or the time 


Multi-Stage Ci 

The oven has 3 i 
switch automatic 
both stages have 

(VLB* 

Auto Menu or Au 


<f> 



Start 

To Cancel: 

@ 


Stop/Reset 


This feature open 



Press Stop/Reset Pad three times 
inio seconds. 

•*0 disappears in the disptay- 


TTmer/ 

Clack 


• Press the Time 
Pad once. Noth 
appears in the d 
window. 

























Microwave Cooking and Defrosting 

The glass tray must always be in position when using the oven. 



1 Press 

2 Presses 

3 Presses 

4 Presses 

5 Presses 


Max 

Medium 

Low 

Defrost 

Warm 


Wattage 
900 Watts 
715 Watts 
440 Watts 
250 Watts 
100 Watts 


upplied. 
the 10 mir 


ed. Child 


• Select cooking time by 
pressing appropriate pads. 

Your oven can be programmed 
for 99 minutes 50 seconds in 
Medium, Low, Warm and Defrost 
power. Max power can be 
programmed for 30 minutes. 


»Press Start. The 

cooking program 
will start and the 
time in the 
display will count 
down. 


• Press the microwave 
power pad. Select 
desired power level - 
The microwave 
indicator lights and the 
level (PI00, P80, P50, 

P30 or P10) appears in 
the display. 

ftjot The oven will aiitoSSS^Sy^ on MAX microbe power if a cooking time is 
1 entered witho ut the powe r level p reviously being selected^—_—--- 

Multi-Stage Cooking un to 2 different instructions and th£ oven will 

2 abme bu * ° niy pr,ss s,art ” ,,s, 

both stages have been entered). 


Auto Menu or Auto Defrost cannot be programmed. 


This feature operates as a 


Timer 

minute timer. During operation there is no microwave energy. 

| a l -I ll !■■ 1 


i Press the Tirnef/Clock 
Pad onGe. Nothing 
appears in the display 
window. 


« Set desired time. 

Maximum time is 
gg minutes 50 seconds. 


• Press Start. The 

time in the display 
will count down. 



























Defrosting Guidelines 

Tips for Defrosting 


Check the defrosting several times, even if you 
use the auto programs. Observe the standing 
times. 

STANDING TIMES 





Individual portions of food may be cooked 
almost immediately after defrosting. It is normal 
for large portions of food to be frozen in the 
centre. Before cooking, allow to stand for a 
minimum of one hour. During this standinq 
fftie, the temperature becomes evenlv 
distributed and the food is defrosted bv 
conduction. N.B. If the food is not going to be 
cooked immediately, store it in the refriqerator 

SingT 828 de,r ° S,ed tad » ilh °ut tot ' 

CHICKEN PIECES 


as soon 3 as poss^^m 8 mUSt be se P arated 
throughout Fallen 1° that they defrost evenly 

fnore qufcKif pfa^tli 5 a " d ,he ends defr “t 

"•« the centre of the 



WHOLE CHICKEN 




It is preferable to place the joints on an 
upturned plate or plastic rack so that they are 
not resting in the juices. It is essential to protect 
delicate or projecting parts of this food with 
small pieces of foil to prevent these parts from 
cooking. It is not dangerous to use small pieces 
of foil in your oven, provided they do not come 
into contact with the oven walls. 


if' 

Grill 


• Press G 
level. 

1 press t 

2 presse 

The grill 
grill level 
appears i 


Press 


1 press 


2 presses 


FISH, MUTTON AND VEGETABLES 



Since the outside of these foods quickly 
defrosts, it is necessary to separate them, break 
the blocks into pieces frequently while 
defrosting and remove them when they have 
defrosted. 


9. 


N.B. 

1. Place foe 
and drips 
Never co\, 
DO NOT i 
The grill w 
the door o 
There is m 
Most food; 
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After turnir 
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6 . 


8 . 
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Grilling 


a 


10 in 1 

10 

Grill 


min || min 

sec 



• Press Grill pad to select 
level. 

1 press grill 1 (high) 

2 presses grill 2 (low) 


• Select Cooking time. 

Time can be set up to 99 minutes 
50 seconds. 


* Press Start - The 
time counts down 
in the display. 



come 


The grill indicator lights and 
grill level (G-1 or G-2) 
appears in the display. 


Press 

Level 

Grill 

1 press 

G-1 

1400 W 

2 presses 

G-2 

970 W 


n, break 
iave 


8 . 


9 


Place food on wire rack on turntable, Place a heatproof plate (Pyrex®) underneath to catch fat 
and drips. 

Never cover foods when grilling. 

DO NOT attempt to preheat the grill. 

The grill will only operate with the oven door closed. It is not possible to use the grill function with 
the door open. 

There is no microwave power on the GRILL only program. 

Most foods require turning halfway during cooking. When turning food, open oven door and 
CAREFULLY remove wire rack using oven gloves. 

After turning, return food to the oven and close door. After dosing oven door, press START. The 
oven display will continue to count down for the remaining grilling time. It is quite safe to open the 
oven door at any time to check the progress of the food as It is grilling. 

The grill will glow on and off during cooking - this is normal. Always clean the oven after using the 
Grill and before using the microwave or combination. 

DO NOT attempt to touch heating device on top and back of inside cavity while cavity is hot. 
Heating device may be still hot. 


CAUTION: The wire rack must always be used with the glass tray in position. Remove wire 
_X_ _ ku kniHinn the rank and heatnronf dish firm I v Use oven oloves when 


UALI I IUIN. I ne Wire rdurv muoi atvvaya urn mill U.g ... I-— '- 

rack from oven by holding the rack and heatproof dish firmly. Use oven gloves when 
removing accessories. Never touch the outside window or inside metal parts of the door 
or oven when taking food in or out due to the high te mperatures involved. _ 






















Combination Cooking 


®*0 

Combination 


10 

rn 

r 10 1 

mm | 

1 m,n li 

L~ 1 


<l> 

Start 


► Press combination pad to 
select level. The microwave 
and griH indicator lights and 
combination level 
(CM, C-2, C-3, C-4, C-5or C-6) 
appears in the display. 


• Select cooking time. 

Time can be set up to 99 minutes 
50 seconds. 


• Press Start, 


Press 

Display 

Level 

MW 

Grill 
700 W 

Convection 

1 press 

C-1 

Combi 1 

450 W 

2 presses 

3 presses 

C-2 

C-3 

Combi 2 

250 W 

1000 W 

720 W 

Combi 3 

250 W 

1480 W 

720 W 

4 presses 

C-4 

Combi 4 

450 W 

700 W 

Ron w 

5 presses 

C-5 

Combi 5 

250 W 

1000 W 

JvU vv 

6 presses 

C-6 

Combi 6 

- 

1000 W 

1400 W 


r™! c °oKrng by combination, th 
traditional browning and crisping. 


N.B. 
1. 


2 . 


se the wire rack only as described no him - 
food on a manual program. For small quantities do th ® 0Ven wifh ,ess ( han 0 2 kg of 

convection or MICROWAVE ONLYfortSSS n0tCOOkby com bination, cook by GRILL 

3. Never cover foods when cookino nn r™t ?. ts ' y LaM ' LL - 

4. DO NOT preheat the grillOh ZIX" n=,l °" 

5. Arcing may occur if the incorrect weiobt offnnH , 

metal container has been used accidentally Arcinakfi 7® wfr f/f ck been damaged or a 

e qnml f CC H rS ’ h t0 M h ^ e oven imm ediately. V 9 flashes of blue light seen in the microwave 

6. Some foods should be cooked on combination . microwave, 

pies and puddings. The food should be DlacpH in 1 u 0ut usin 9 the wire rack i e roasts nratino 

7. So e ^T°r h P f.r sf&owave ’ a,p^oo, non - me,a " fc ™ “ 

, S»4a?!far b ’ ^StSS'i^P^.eee suitable ,pr 

8. DO NOT use your own metal dishes or tins a, „ . ' ,pr00 ' gla!S 

CAUTION: The wire rack musFatw.vak--— °waves will not penetrate the food evenly. 


A. Con vec tier 


Convection 


• Press conve 
select conve 
temperature. 

The convecfic 
fights and the 
(180, 190, .,2 
appears in the 

B. Convection C 


Convection 




• Press con vecti 
pad to select 
convection 
temperature. 

The convection 
indicator fights ar 
the temperature 
(180 r 190 iWf 200, 
100 appear 
in the display. 

N.B. 

1. During the conve 
sound 3 times to 
displayed and fla 

2. Cooking time car 
door must be ope 

3. if the time not inp 
and turn back to v 


CAtr rinw* -rZ-■— —: ~— '"^owaves will not j 

CAUTION ; The wrre rack must alw*x, c 17“" —-- J 

rack from oven by holding the rackingl Used with the glass trav in V “———- 

removing accessories. Never touch th heat P ro °f dish firmlv uL ™ *? >n " Rem °ve grill 


























































Convection Cooking 


A. Convection Cooking without preheating 


Convection 


10 

1 

to 



min 

min 

set 


Start 


• Press convection pad to 
select convection 
temperature. 

The convection indicator 
lights and the temperature 
(180, 190,..., 200, 100 
appears in the display. 


• Select cooking time. 

Time can be set up to 99 minutes 
50 seconds. 


• Press Start. 


B. Convection Cooking with preheating 


£1 

Convection 


Start 


10 II 1 II 10 

min || mm || 


0 1 
Start 






* Press Start to 
start preheating. 


• Select cooking time. 

Time can be set up to 
99 minutes 50 seconds. 


• Press Start. 


d, or a 
icrowave. 


3 for 

oof glass 

od evenly- 

>ve grill 
en 

e door 


► Press convection 
pad to select 
convection 
temperature. 

The convection 
indicator lights and 
the temperature 
(180, 190,..., 200, 

100 °C,...) appears 
in the display. 

N.B. i ._i! nn -f-p :f rhp nreheatinq temperature arrives, the buzzer will 

1 During the convect'on preheating st t f th P n ove 9 n And the preheated temperature is 

sound 3 times to door , and put the food into the oven and close the door. 

» roh8ati " s ,ompera,ure arrlV85 '" “ mpsra e arnves ' 
. stop preheating. The buzzer sounds five times 

and turn back to waiting states. 


























jt. Auto Defrost 

With this feature you can defrost frozen food according to the weight. 


Auto 

Defrost 


1 


A 

i!£ 


T 

Down 


1 


• Select the desired Auto Defrost 
Program 

1 Press 1 Chicken pieces 

2 Presses 2 Whole chicken 

3 Presses 3 Fish 

4 Presses 4 Mutton 

5 Presses 5 Vegetables 

Auto Program number appears in the 
display. The auto and defrost 
indicators light. 


• Set Weight. Adjust the weight 
by using the Up or Down pads. 
And the kg indicator lights. 


Display 

Program 

Min./Max. Weight 

d-1 

1 Chicken Pieces 

0.2-1.5 kg 

d-2 

2 Whole chicken 

1-1.5 kg 

d-3 

3 Fish 

0.2-1.5 kg 

d-4 

4 Mutton 

0.2-1.5 kg 

d-5 

5 Vegetables 

0.1-1 kg 


Po 

Pointers to s 
These meni 
simplified to 
beginners, b 
Please read 

• Press Start. All ingrediem 
Standard me 
1 cup = 250i 
1 Tbsp = 15i 
1 tsp = 5 ml 

While it is net 
will not affect 
Use good que 
Use the recor; 
Read the recif 
before starting 

Many recipes 

The beep timi 
immediately s 
continue to c< 
not cook well, 
dishes. 

Once you have 
ingredients as if 
the next step. C 
ready before sta 
comfortable pac 
However, avoid i 

Some of auto mt 
better performan 


Start 































] 


»Start. 


Pointers to successful use of Auto Menus 

Pointers to successful use of Auto Menus 

These menus are developed to make the best use of your MWO for Indian cooking. The recipes are 
simplified to suit the modern life style. They are easy to follow and can be attempted even by the 
beginners, by carefully following the instructions. 

Please read these pointers to get the best results. 

All ingredients should be at room temperature. 

Standard measuring cups and spoons must be used, 
t cup = 250 ml 
1 Tbsp = 15 ml 
1 tsp = 5 ml 

While it is necessary to measure the main ingredients accurately, varying the seasoning as per taste 
will not affect the performance of the auto menus. 

Use good quality ingredients and tender vegetables. 

Use the recommended size of containers. .rtinns 

Read the recipe carefully and measure and prepare ail the ingredients accord ng 

before starting to cook. 

Many recipes have two stages of cooking and a beep between them. 

The beep time is mentioned in the instructions. Be ready to open the door of the MWO 
immediately after the beep. If you miss the beep, the ingredients in the firat stag 
continue to cook and if you add the 2nd stage ingredients later than beep stage they may 
not cook well. Protect your hands with oven mittens or cotton towel while handling 
dishes. 

Once vou have opened the MWO door after the beep, you have 6 minutes to add th e 2nd stage^ 
ingredients as in the instructions, until start key is pressed. Therefore there is no " h 
the next step Carefully take out the dish, add the next set of ingredients, (which s ^ d be kept 
mady before starting the cooking) Mix well and continue with the cooking. This can be done at a 

comfortable pace. 

However, avoid needless delay. 

Some of auto menus are recommended to use a flat aluminum/stainless steel plate by customer for 
better performance. Please prepare it prior to cooking. 
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List of Auto Menus (NN-CT644M) 


List c 


Reheat 

|Display| 

Menu 

Page 


Reheat Soup/Coffee 1 Cup 

21 


Reheat Soup/Coffee 2 Cuds 

21 

\ 1-3 

Reheat Soup/Coffee 3 Cups 

21 

1 —?— 

Reheat Meal 

21 

L 3 

1 Reheat Fried Items 

21 


Main Course 

Display 

Menu 

Page 

4 

Steamed Rice 

22 

1 5 

Peas Pulao 

22 

6 

Veq Binvani 

23 

7 

Fish Pulao 

24 

8 

Kichidi 

24 

9 

Pongaf 

25 

10 

Veg Hot Pot 

25 

11 

Corn and Capsicum Rice 

26 

12 

Vangi Bhath 

26 

13 

Tomato Rice 

27 

14 

Paneer Pudina Pulao 

27 

15 

Palak Rice 

28 

16 

Chicken/Mushroom Fried Rice 

28 

17 

Lemon Rice 

29 

16 

Orange Rice 

29 ~j 


Display 

Menu 

. fagt 

34 

Steam Fish 

41 

35 

Potato Curry 

41" 

36 

Chicken Kadai Masala 

42" ■ 

37 

Chutney Fish 

42' - 

38 

Sprouted Moong Salad 

43 - 

39 

Stuffed Brinial 

43' 

40 

Kheema Masala 

44 

41 

Spicy Fish Scramble 

44' 

42 

Hot and Sour Plantain 

45 

43 

Paneer Burii 

45 

44 

Bhindi Masala j 

47 | 


Display 


73 Vakitori (i 


74 


75 


76 


Chicken 


Sukiyaki 


Marina tec 
Style 


77 


78 


79 


Nikujaga 
(Braised t 


Kinpira 


Simmerec 


80 I Simmered 


Starters 


Dessert 


Display 

Menu 

Pagi 

1 Display 

t j 

45 

Tomato Soup 

48 

81 

Sooji HaJwi 

46 

Mushroom Soup 

48 

82 

Carrot Halv 

47 

Chicken Veqetable Soup 

49 

83 

l Rice Kheer 

48 

Vegetable Soup 

49 

84 

1 Sweet Cost 

49 

Tomato Rasam 

50 

85 

J Besan Lada 

50 

Hara Shorba 

50 

86 

(Kesar Bhath 

51 

Cook Potato 

51 

87 

’Semiya Khe 

52 

My 

5T 

88 

Carrot Kheei 

53 

Soup Bread Cubes 

52 

89 

Qubani Ka H/ 

54 

55 

Dhokfa 

52 

90 

Doodbi Halw 

Chilli Cheese Toast 

i 

91 

Prashaad Ha 

56 

57 

Pizza — 

53 

Sausaqe 


Cake/Onnkip 

58 

JJpma 

C.A r 

vyarvc/ WUUfvfc 

59 

Aloo Poha r 

55 - 

Display 

PI 

. 60 

. 61 
L_62 

Spicy Corn ~—— 

Rawa Idly' 
in^ntiN oodles 

js, - 

J56, ' 

92 £ 

93 E 

QA £ 

Brownies 
iggless Choc 

Grange Cake 



Butter Cake 
Raisin Muffins 


Fruit Cake 

















































































































































































































































List of Auto Menus (NN-CT644M) (continued) 


Japanese 


Display 

Menu 

Page 

73 

Yakitori (Skewered Chicken) 

63 

74 

Chicken Terivaki 

63 

75 

Sukiyaki 

64 

76 

Marinated Chicken Nanban 

Style 

64 

77 

Nikujaga 

(Braised Chicken and Veg) 

65 

78 

Kinpira 

65 

: 79 

Simmered Pumpkin 

66 

80 

Simmered Chicken and Radish 

66 



48 


49 


49 


50 


51 


57 , 


Display | 

Menu 

Page 

81 

Sooii Halwa 

83 

82 

Carrot Halwa 

83 

83 

Rice Kheer 

84 

84 

Sweet Custard 

84 

85 ' 

Besan Laddoo 

85 

86 

Kesar Bhath 

85 

87 

Semtva Kheer 

86 

88 

Carrot Kheer 

86 

89 

Ouhani Ka Meeta, 

86 

90 

Doodhi Hatwa 

87 

1 91 

Prashaad Halwa 

87 


(total 101 menus) 


Display 

Menu 

Page 

92 

Brownies —-— 

88 


Fa a less Chocolate Cake—- 

88 

30 

94 1 

J—r 1 ^ 4 --— —- 

Orange Cake 

/with cinamon on top)- 

89 


Rutter Cake___• 

89 

96 

, Raisin Muffins----— 

90 

97 

Fruit Cake __-—- 

90 

98 

nnrnnut Cake _=—- 

91 

99 

Nan Khathai 

91 

100 

Pista Biscuits 

92 

LJO t 

Cherrv Biscuits 

92 
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List of Auto Menus (NN-CT654M) 



Reheat 


i 


1 Display \ 

Menu 

Page 

1 i-i 1 

Reheat Soup/Coffee 1 Cup 

21 

1 1-2 1 

[Reheat Soup/Coffee 2 Cups 

21 

1 1 ' 3 

(Reheat Soup/Coffee 3 Cups 

21 

L. ^ 

Reheat Meal 

21 

1—3 

Reheat Fried Items 

21 


Main Course 


Display 

Menu 

Page 

4 

Steamed Rice 

22 

1 5 

Peas Pulao 

22 

6 

Veg Biriyani 

23 

7 

Fish Pulao 

24 

8 

Kichidi 

24 

9 

Pongal 

25 

to 

Veg Hot Pot 

25 

11 

Corn and Capsicum Rice 

26 

12 

Vangi Bhath 

26 

13 

Tomato Rice 

27 

14 

Paneer Pudina Pulao 

27 

15 

Palak Rice 

28 

16 

Chicken/Mushroom Fried Rice 

28 

17 

Lemon Rice 

29 

18 

Oranoe Rice 

29 



Rifsrsii 

II 1 Ini 

Display 

Menu 

Page 

19 

Atoo Matar 

30 

20 

Cook Chicken 

30 

21 

Paneer/Chicken Makhni 

31 

22 

Veg Rasdar 

32 

23 

Fish Coconut Curry 

32^ 


ShahE Mushroom Curry 


25 Prawn Malai Curry 


26 Potato AIqq 8haj 


28 


29 Kadi 


36 


37 


Z3^ 

33 


27 Vep Stew 


Fish Tamarind Curry 


30 Cook Dal 


31 Mooli Samhar 


32_ Palak Da] 


33 Baby Corn ' 


34 Veq Red Curry 


35_ Prawn Green C.n r 


Starters 


Display 


53 Tomato Soup 


Menu 


- 6 0 


54 

55 

_ Vegetable Rnnp 

—. Tomato Rasam 
58 Hara Shorha 

-^L_ Cook Potato 


Idly 


Menu 


19 


Lis 


Display 

Menu 

-Page 

38 

RwSour Pumpkin 

40 



iSffiEll 


■N 

Display 

Menu 

.52 

39 

Cook Vegetables 

41 

40 

Steam Fish 

41 ? 

41 

Potato Curry 

41 1 

42 

Chicken Kadai Masala 

42j. 

43 

Chutney Fish 

42 1 

44 

Sprouted Moong Salad 

43 r 

45 

Stuffed Brinjal 

43 ! L 

46 

Kheema Masala 

44 j" 

47 

Spicy Fish Scramble 

44 " 

48 

Hot and Sour Plantain 

45 “ 

49 

Paneer Burji 

45 “ 

50 

Avial 

46 

51 

Cauliflower Sabji 

46 

52 

Bhindi Masala 

47 

- 


Display 


74 Fist 


75 


76 


77 


Chic 


Aloe 


78 


79 


80 


BBC 


Fren 


Fish 


Shet 


Zero Oil R 


Display 


81 


Corn 


82 Egg i 


Pasta 



50 


51 


51 


53 


55 


55, 


56. 


56, 


Pag 


Jp 


. 1 95 

Imfi Kha 

96 

Tamatar 

97 

Aam Par 

' 98 

Dahi Ala 

HI 99 

Dahi Bah 

J 100 

Palak Pa 

J 101 

Stuffed C 

J 102 

Achaari E 

' 103 

Hara Bha 

- 104 

A/oo Mate 

105 

Palak & C 

106 

Ghana Me 

107 

Shabnam 

108 

Apple Jam 

109 1 

Kalakand 

1 no : 

Sabudana 



^Display 


111 £ 

iooji Halw* 


112 


Carrot Halo 





































































































































































































































































List of Auto Menus (NN-CT654M) 



(continued) 



I Page 


48 


48 


49 


49 


50 


51 


51 

52 


52 


53. 

53. 


SA, 

54 


Display! 

Menu f 

J age 

81 C 

om & Capsicum Soup 

67 

82 Te 

qq & Bean Salad 

67 

83 P 

asta Salad 

68 

84 C 

Jreamy Pasta with Spinach 

68 

85 t 

okd Cheat 

69 

86 C 

)urd Shorba 

69 


<hatti Urad Dal 

70 

88 ! 

=usilli Corn Soup 

’ 70 


Harvali Kebabs 

71 

1 90 

Roasted Chicken Legs 

71 

1 1 91 

Paneer Cutlets 

72 

l| ]j 

Nuaaet Lollipops 

72 

Is 1 93 

Spicy Vegetable Satay in Chilli 
Sauce -- 

73 

94 

1 Cottage Cheese & Celery 
Canapes 

74 

n 95 

Imli Khaiur ki Chutney 

74 

J| 96 

Tamatar ki Chutney 

75 

Jj gy 

' Aam Panna_ 

75 

J gg 

DahiAloo __ 

76 

jS 1 99 

Da™ Baiaan 

76 

-411 ioo 

Palak Paneer - 

1 77 


Stuffed Caosicum 

77 


Ar'hsati Baioan 

78 

—41 | 1UZ 
-4l 1 103 

Hara Bhara Subz pulao 

78 

ni 1 104 

Aloo Matar Korma 

79 

LJI 105 

Palak & Ghana Pulao 

79 

n 1 ice 

Ghana Masala 

80 

5j| ' 107 

Shabnam Curry — 

81 

3 ] 108 

Apple Jam - 

81 

5 J! 109 

Kalakand 

82 


Sabudana Kheer 

82 


Cake/Cookie 


Display 


122 


123 


124 


125 


126 


127 


128 


129 


130 


131 


Menu 


Brownies _ 

Egoless Chocolate Cake 

Orange Cake 
(with cinamon on top) 


Butter Cake 


Raisin Muffins 


Fruit Cake 


Coconut Cake 


Nan Khathai 


Pista Biscuits 


Cherry Biscuits 


(total 131 menus) 


Display 

Menu 

Page 


Display 

Menu | 

Page 

74 

Fish Fry 

59 


113 

Rice Kheer 

84 

75 

Chicken Lollipop 

60 

114 

Sweet Custard 

84 

76 

, Aloo Tikki 

60 

115 

Besan Laddoo 

85 

116 

Kesar Bhath 

85 

1 

77 

RRO Chicken 

61 

1 7ft French Fries 

61 

117 

Semiya Kheer 

86 

79 

Fish Cutlet 

62 

118 

Carrot Kheer 

86 

[ 60 

Sheek Kabab 

62 

119 

Qubani Ka Meeta 

86 




120 

Doodhi Halwa 

87 


1 

121 

Prashaad Halwa 

87 


88 


89 


89 


90 


91 


92 


92 


I 


Dessert 


Display 

Menu 

Page 

111 

Sooji Halwa 

83 

113 I- 

Carrot Halwa 

83_ 


20 








































































































































































































































Auto Menu 


111 Reheat Menu 


[2] Main C 



• Select desired category, • Press Up/Down pad to select 
The auto indicator lights and the suitable number in below 
the program number 1-1 chart, 

appears in the display. 


• Press Start Pad. 



• Selec 

The at 
and th 
appea. 


NN-CT654M 

Program 1 

[NN-CT644M 

Program 1 


Reheat Soup/Coffee 


AccessoryNN-CT654M 


NN-CT644M 


l 


Program 

No. of Serves 

Recipe 

1-1 

1 cup 

1 serve = 150 ml at room temperature Rfce 1 

Water 2- 

Expeeted total cooking time/50 sec. de 

1-2 

2 cups 

1 serve = 150 ml at room temperature _ 

Expected total cc 

Expected total cooking time/1 min. 30 sec. 

1-3 

3 cups 

1 serve - 150 ml at room temperature 

Expected total cooking time/2 min, K ~ 

1 --- NN-CT644M i 

---—------_J---—-. 


NN-CT654M 

Program 2 

NN-CT644M 

Program 2 


Reheat Meal 


This menu can be used to serve u aLandard meal for 1 on D | a ^ — 
(example nee, curry, sabji; pulao, biriyani/kichidi/pongal/nood L. ■ , 
which are at room temperature.) H y noodles/fried 

Expected total cooking ttme/1 min. 30 sec. 


Program 3 



rica and side dish; Idly, sambar etc. 


Accesso_ryg^ smati 

Rice 

„ Water 


* Oif or Ghee 
j. Onion 
Cloves 

—"Cardamom 
Cinnamon 
Salt to taste 
Fresh/frozen green p 
Y* cup (if usini 
„ water for 15 rr 

Coriander leaves 


Program 3 Reheat Fried Items 


N0,e: SSSgSg? °' a alumlnu Wst=in| a8; 



.^Expected total coo kin 


Th,s is useful to reheat Samosa^Vada^T^ 
pieces at a time, ' da ' Dou 9h 


1 SS *»'P'a.sbyous,o merisreco — 



nut ' 


at room temperature. Heat 1 or 2 

















































































Auto Menu 


12} Main Course 


e.g. 


• Select desired category. 

The auto indicator lights 
and the program number 4 
appears in the display. 


l 4 1 

T 

1 up -1 

Down 


i Press Up/Down pad to select 
the suitable number in below 
chart. 


<s> 

Start 


• Press Start Pad. 


essory 


1NN-CT654M 

Program 4 

| NN-CT644M 

Program 4 


Steamed Rice 

Number of serves: 3 Servings 


Accessory 


Recipe 

Step 1 

[Rice 1 cup 

Water 2- 2 Vi cups, 

depending on quality of rice 

| Expected total cooking timed 7 min. 

Wash the rice well and drain. Place it in a MW safe casserole. 
(Capacity not less than 1 % L) Add the measured water. Soak 
for 15 minutes. Cover the casserole partially with a ltd, leaving a 
vent Place in the MWO and press start. When done, stand 
covered for 5 min. Then gently fluff up the rice with a fork. 


ccessory 


bar etc. 


NN-CT654M Program 5 ] 

NN-CT644M Programs 

Peas Pulao 

Number of serves: 3 Servings 

Accessory, 



Recipe 

Step 1 

Beep 

Step 2 

1 Basmati Rice 1 CU P 

Water 2-2% cups 

I Oil or Ghee 2 Tbsp 

Onion 1 cy P> thinly sliced 

< l Cloves 4 

i| Cardamom 3 

II Cinnamon 2 pieces 

I Salt to taste 

| l Fresh/frozen green peas 

% cup (if using frozen peas, soak in 
water for 15 minutes and drain) 
Coriander leaves 2 Tbsp, chopped 

1 1 Expected total cooking time/33 mm. 

Wash the rice well and 
drain. Add the measured 
water and soak for 15 min. 
Add salt, green peas and 
coriander leaves and 
reserve. 

Pour oil/ghee in a MW safe 
casserole. (Capacity not 
less than 2 L) Add onion, 
doves, cardamom and 
cinnamon. Mix well. 

Place the casserole in the 
MWO and press start. 

Wait for 

beep 

(Beeping 

8 min. 
after start) 

After the beep, add the 
rice with the water and 
peas. Mix well and 
return to MWO. 

Cover partially, leaving 
a vent. Press start. 

When done, keep 
covered for 5 min. Fluff 
up gently with a fork 
and serve hot. 


Acces 


nmended f° r 







































































[ 2 ] Main Course 


Auto Menu 


[2] Mai 


NN-CT654M 

Program 6 

\NN-CT644M 

Program 6 


Veg Biriyani 

Number of serves: 


4 Servings 


Access or ^ NN _ CT6 



N-CT6' 



Recipe 

Step 1 

Beep 

Step 2 

i 

iasmati rice 1 cup 

Water 2 % cups 

Salt to taste 

Mint leaves 2 Tbsp, chopped 

Coriander leaves 2 Tbsp, chopped 

Mixed vegetables 

1 cup r cut into !4 cm cubes 

1 Chilli powder y 2 tsp 

Turmeric powder % tsp 

Coriander powder % tsp 

Ghee/oi! 2 Tbsp 

^ n ’ on 1 cup, thinly sliced 

Green chillies 2 , minced 

Ginger 1 tsp, minced 

Gadlc 2 tsp, minced 

Cloves 3 

Cinnamon 2 pieces 

Cardamom 3 

Star anise 1 

Expected total cooking tlme/31 min. 

Wash the rice and drain 
well. Add 2 V 1 cups of water 
and soak for 15 min. Add 
salt, mint and coriander 
leaves, mixed vegetables 
and alt the powders. 

Pour the ghee or oil in a 

MW safe casserole 
(minimum capacity 2 L) 

Add ai! the ingredients from 
onion to star anise. Keep in 
MWO and press start. 

Wait for 

beep 

(Beeping 

5 min. 
after start) 

After the beep, add tiding fish + 
rice mixture, along wi^reen chill 
soaking water. Mix Salt to tast< 

gently. 3 aram maj 

Cover partially with a Basmatl Rh 
iid and return to MWOWater 
Press start. When Tomato pur 
done, keep covered fcCoconut mi 
10 min. Salt to taste 

Mix gently and serve Chilli powde 
hot. 3it 

Cfoves 

Cinnamon 

^jwam 

Say leaf 
Pepper corns 
~ried onions 

1 Auto menu ■ 
flaky fish m* 

Expected to ta 


NN-CT654M 

NN-CT644M 


---- 

Rrce 

Moong da/ 

Water 

Carrot 

Beans 

Salt to taste 

Oil 

G/oves 
Cinnamon 
Green chillies 
Onion 

Expected total coi 













































Auto Menu 


[2l Main Course 


FNN-CT654M 

Program 7 

| NN-CT644M 

Program 7 | 


Fish Pulao 

Number of serves: 3 Servings 


Accessory 


Recipe 


for 


(King fish 
1 Green chilli 
1 Salt to taste 
1 Garam masala 
iBasmati Rice 
l Water 

I Tomato puree 
I Coconut milk 
I Salt to taste 
I Chilli powder 
Oil 

i Cloves 
l Cinnamon 
1 Ajwain 

1 Bay leaf 

(Pepper corns 


350 g, steamed 
1 -2, minced 

V* tsp 
1 cup 

1 % cups 
Va cup 

3 /i cup 

y 2 tsp or to taste 

2 Tbsp 

3 

2 pieces 
Va tsp, optional 
1 

V 2 tsp, crushed 


Step 1 


Fried onions to garnish, optional 
* Auto menu - Steam Fish; any other white 
flaky fish may be used 

[Expected total cooking time/28 min. 


Discard the skin and bones 
from fish and flake it. Mix 
with salt, green chilli and 
garam masala. Wash the 
rice and drain well. Add 
water, coconut milk and 
tomato puree. Add salt and 
chilli powder. 

Pour the oil in a MW safe 
casserole. {Capacity not 
less than 2 L) Add cloves, 
cinnamon, ajwain, 

(optional) bay leaf and 
pepper. Mix well and keep 
in MWO. Select the auto 
menu and press start. 


Beep 


Waif for 
beep 
(Beeping 
3 min. 
after start) 


_ Step 2 

After the beep, add the 

rice mixture along with 
the soaking liquid. Mix 
well. Cover partially 
with a lid, leaving a 
vent. Return to MWO 
and press start. When 
done, keep covered for 
10 min. 

Gently mix in the fish. 
Serve after 5 min. 
garnished with fried 
onions, (optional) 


[NN-CT654M 

Program 8 

(NN-CT644M 

Program 8 


Kichid'i 

Number of serves;4 Servings 


Accessory 


Recipe 


IRice 

1 Moong dal 
(Water 
l Carrol 
1 Beans 
I Salt to taste 

Ion 

1 Cloves 
1 Cinnamon 
I Green chillies 
l Onion 


% cup 

Va cup 
3 % cups 

1 small, grated 
4-6, finely chopped 

2 Tbsp 
3-4 

2 pieces 
2, slit 

y 2 cup. chopped finely 


Step 1 


Wash the rice and dal and 

drain. Add water, carrot, 
beans and salt and keep 
aside. 

Four the oil in a MW safe 
casserole. (Minimum 
capacity 2 L) add cloves, 
cinnamon, green chillies. 
Place in MWO. 

Select the auto menu and 
press start. 


Beep 


Wait for 

beep 
(Beeping 
3 min. 
after start) 


l Expected total cooking time/38 min. 


Step"2 


After the beep, add the 
rice mixture, stir well 
and return to MWO 
and press start, (do not 
cover) When done, mix 
well and keep covered 
at least for 5 min., 
before serving. 
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[2] Main Course 


NN-CT654M 

Program 9 

NN-CT644M 

Program 9 


Auto Menu 


Pongal 

Number of serves: 3 Servings 


L Recioe 

\ — ——- 

Step 1 

Beep 1 

?. ce y. cup 

MoongM Vi cup 

, ,. 4 cups 

Ghee/oil 2 Tbsp 

rSn P6pP T C0rns >4 tap, crushed 

AsSf* 1 ts P’ crush ^ 

Salttolaste ^ tsp. optional 

Roasted cashew nuts 2 Tbsp, chopped 

Expected totai cooking time/40 min. 

Wash the rice and dal well. 

Drain and place in a MW 
safe casserole. (Capacity 
not less than 2 L) Add rest 
of the ingredients. 

Place inside the MWO (do 
not cover), select the auto 
menu and press start. 

TWalt for 1 

| beep 

(Beeping ■ 
130 min. 1 

after start) j 



[ 2 j Main i 

NN-CT654J 

lNN^CT644i 


_ Step 2 

After tee beep, stir i 


NN-CT654M Program 10 


NN-CT644M Program 10 


Veg Hot Pot 

Number of serves: 4 Servings 


f Sasmati rice - 

' Wafer 

I Red and green 

, 1 
i Chilli powder 
I Coriander powc 
/ Cumin powder 
I Sait to tasfe 
Oil/ghee 
Onion 
- Garlic 

Cooked corn kern 
___ Coriander leaves 

Accessor r 

- Expected total coo 


400 g 

100 gout info 2 cm cubes 




Mix the vegetables with 
paneer/tofu, salsa, salt 
pepper and herbs. Toss in 
butter. Mix com flour with 
water and add to vegetable 
mixture. Place the mixture 
rn s MW safe 20-22 cm 
round dish. 

a Jid and kee P 
m MWO. Select the auto 
menu and press start 


i ^~Sfep~2 NN-C T654M 

After the beep r spring NN-CT644M 
cheese on top Retur " ' " " 

to MWO and press 
start. When done 
serve hot. 




Steamed rice* 

Grated coconut 
Saif to taste 
Water 
Oil 

Cloves 
Cinnamon 
Sha jeera 

Desiccated coconut 
Coriander powder 
Cumin powder 
—"Pepper powder 
Chiiij powder 
Turmeric powder 
Long purp| e Brinjat 

Salt to lasts 250 &CU 

Water 

Seasoning 

Ghee 

Mustard 

Urad dal 

Pea nuts 

Curry leaves 

Auto menu - Steamed Rice 

Expected total cooking time/f, 




























































































































mi 


i 


Auto Menu 


[2] Main Course 


NN-CT654M Program 13 

Tomato Rice 

NN-CT644M Program 13 

Number of serves: 3 Servings 


[2J Main C 

NN-CT644M 


Recipe 


3 cups 
% cup 
V* cup 

Va tsp 

1 VaTbsp 

y 3 cup finely chopped (50 g) 
2, slit 


\ Steamed rice* 

l Tomato puree 
1 Water 
IChiUl powder 
I Salt to taste 
Oil 

Onion 
Green chilli 
Seasoning 

Mustard 
Urad dal 
Curry leaves 

' ftut0 menu - Steamed Rice 
Expected total cooking time/9 i 


Program 14 

Program 14 


Step 1 

Beep J 

Mix the rice with tomato 

Wait for 

puree, water, chilli powder 

beep 

and salt. 

(Beeping 

Pour the oil in a MW safe 

4 min, 1 

casserole. (Capacity not 

after start) : 

f 

( 

ft 

h 

less than 2 L) Add onion 
and green chillies. Select 
the auto menu and press 
start. 


Step 2 


After the beep add turned rice' 
rtce mixture. Mix well, Sa j ( 


Parteer Pudina Pulao 

Number of serves: 3 Servings 


^H Sh Jj 0 rice ' drain well 
and add 2-2 '/ 3 cups of 

water Let it soak for 

£ I n ; “*«>« 

™w safe Casserole 
(minimum capacity 2 L) 

ffilS.'X," h 

press start 0menua nd 


Pafak 

Green chillies 


Garam masala pt 
Kasoori methi 
Salt 

Lime juice to taste 
* Auto menu - Ste; 

Expected total coo 


NN^CT654M 


Beep 

Wait for 

beep 

(Beeping 
7 min. 
after start) 



__ Step 2 Steamed rice* 

^fter the beep, add 

sr„sr“““o™r 

*"lh a lid, leaving a aj l8r,chlsk *" s! =« 
vent. Return to MWO Spring onion 

doni 3 ? 83 S£aft - 

aone, keep covered .‘Mushrooms 

^ rnm. Add the pane* : or 

cubes and mix gentfj'Cooked chicken** 

Serve hot, * Auto menu - Steamed 

Auto menu - Cook Chi 

Expected total cooking tii 

































































[2] Main Course 


;essor 


NN-CT654M 

Program 15 

NN-CT644M 

Program 15 


Auto Menu 


Palak Rice 

Number of serves; 3 Servings 


i 

sp, add the 
Mix well, 
lid, return 
i press 
done, 
i seasoning 
ar) and add 
and serve 


Recipe 


Steamed rice* 

Salt 
Oil 

Palak 

I Green chillies 
Ginger 
Chilli powder 
Turmeric powder 
Garam masala powder 
Kasoori methi 
Salt 

Lime juice to taste 
* Auto menu - Steamed Rice 


3 cups 
14 tsp 
2 Tbsp 

2 cup, finely chopped 
2,chopped 
1 tsp, chopped 
Yz tsp 
Yz tsp 
t tsp 
Yz tsp 
Yz tsp 


Expected total cooking time/8 min. 



Step 1 


Mix rice with salt and keep 
aside. 

Pour the oii in a MW safe 
casserole. (Minimum 
capacity 2 L) Add rest of 
the ingredients except the 
lime juice. Mix well and 
keep in MWO. 

Select the auto menu and 
press start. 


Beep 


Wait for 
beep 
(Beeping 
5 min. 
after start) 


Step 2 


After the beep, add the 
rice, mix well and 
cover with a lid. Return 
to MWO. Press start. 
When done, keep 
covered for 5 min. 
Sprinkle time juice on 
rice and mix gently. 
Serve hot. 


Acces 


NN-CT654M Program 16 


NN-CT644M Program 16 


Chicken/Mushroom Fried Rice 

Number of serves: 3 Servings 


Accessory, 


Recipe 


Step 2 

beep, add 
the water 
lially cover 
, leaving a 
urn to MWO 
s start. Whr' 
ep covered 

Id the panee f 
mix gentty- 


Steamed rice* 

Soya sauce 
Salt to taste 
Ajinomoto 

Water/chicken stock 

Oil 

Spring onion 
Capsicum 
Mushrooms 
OR 

Cooked chicken** _ 

[ Auto menu - Steamed Rice 
1 Auto menu - Cook Chicken 


3 cups 

1 tsp 

V* tsp, optional 
Y« cup 

2 Tbsp 

Yz cup, chopped 
Y* cup. chopped 
14 cup, chopped 

Yz cup, shredded 


Expected total cooking time/9 min. 


Step 1 


Mix steamed rice with Soya 
sauce, salt, Ajinomoto and 
water/chicken stock. 

Pour the oil in a MW safe 
casserole. (Minimum 
capacity 2 L). Add spring 
onion, capsicum, and 
mushroom/chicken. Mix 
well and keep in MWO. 
Select the auto menu and 
press start, 


Beep 


Wait for 
beep 
(Beeping 
4 min. 
after start) 


Step 2 


After the beep, add the 
rice and mix well. 

Cover with a lid and 
return to MWO. Press 
start. When done, 
serve hot. 
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Auto Menu 


[2] Main Course 


NN-CT654M 

Program 17 

Lemon Rice 

AcCPc,Crt* 

NN-CT644M 

Program 17 

Number of serves: 3 Servings 

1 ■ - e O Side Dish 

L -. <***) 


\ Steamed rice* 


Recipe 


Turmeric powder 
Chopped coriander leaves 
Water 
Sait to taste 
Oil 

Mustard seeds 
Urad dal 
Green chillies 
Curry leaves 
Ume juice 


3 cup, at room temperature 
^ Ktsp 

2 Tbsp 
% cup 


Step 1 


Beep 


Step 2 


Auto menu - Steamed Rice 
Expected total cooking time/5 min 


2 Tbsp 

1 tsp 

2 tsp 

2-3, chopped 
few 
2 Tbsp 


Mix all the ingredients from 
rice to salt together and 
keep aside. 

Pour the oil in a MW safe 
dish. 

Add all the ingredients from 
mustard to curry leaves. 
Place in MWO and select 
auto menu, press start. 


Wait for 
beep 
(Beeping 
2 min. 
after start) 


After the beep r add t, k 
rice mixture, covers 
return to MWO, press 
start. 

When done, add lime 
juice, mix welt and 
I serve hot. 


•Select c 

The autc 
the progr 
appears 


NN-CT654M Program 18 

MN-CT644M Program 18 



N!±C1^54M^f 
NN-CT644M P 


_ Re c i pe 

Basmati rice , 

Water 1 i /a £ 

Orange juice (no added sugar) * PS 
1 cup 


Chilli powder 
Coriander leaves 
Salt to taste 
Carrot 
Ghee/oil 
Onion 
Cloves 
Cinnamon 
Cardamoms 
Star anise 
Shaht Jeera 
Bay leaf 


% tsp 

4 Tbsp, chopped 

1 medium size, grated 

2 Tbsp 

1 cup, thinly sliced 

3 

2 pieces 

3 

1 

V* tsp 

1 


Expected total cooking time /31 


Step 1 

^“ Hh ™ r| ce. drain welF 
water 

4 ®“ 11 soak for 15 min. 

Dowd°=? n9e juice ’ chil ' [ 

KSS derteaves ' 

Pour the oil in Mw f 
oasserole (Minimum 

a ««» 

ba y leaf. M|««Z “ nl ° 
ln ; riS MWO. Selecuhf aCB 
a “'»™~andS'( h a » att 


Beep 

WaiTfoT 

beep 
(Beeping 
5 min. 
after start) 


Frozen green peas 
Cooked potato' 

-r 150 g, 

tomato puree 
Chfili powder 
Turmeric powder 
Garam masala powde 
Salt to taste 
Water 
Oii 

Onion 
Tomato 

- _ Step 2 | anger ° 

the beep add (r]p or 'ander leaves to gar, 
rice mixture. 1 * Au to menu - Cook Pok 
Mix well. 

Cover partially with cooking tii 

i having a vent. — 

p ress start. 

covered°for 5m?i? ^^^£_Prp_gr^ 
Then gently mix an^LNN-CT644M Pmryf^ n 
serve hot. 2 


6 dov 
2c 



Chicken pieces 

Water 

Salt 


Recipe 


Expected totat cooking time/ 





















































































Auto Menu 


[3] Side Dish (Gravy) 


cessc 


P2_ 

sep, add tli 

i, cover an: 
.WO, press 


e.g. 


Side Dfeh 

(Gravy) 


• Select desired category. 

The auto indicator lights and 
the program number 19 
appears in the display. 


A 

T 

1- *P 1 

Down 


■ Press Up/Down pad to select 
the suitable number in below 
chart. 


❖ 

Start 


J 


• Press Start Pad. 


add lime | 
well and 


Accessc 


NN-CT654M Program 19 


NN-CT644M Program 19 


Aloo Malar 

Number of serves: 3 Servings 

Accessory 



^ 


Recipe 


Step 1 


K! 

Step 2 
e beep add tftfj 
ictere. 

II* 

partially with a 
/mg a vent, 
start. 

done, keep 
id for 5 min- 
gently mix 


Frozen green peas 

i 200 g 

Soak the peas in water for 

Wait for 

Cooked potato* 


15 minutes and drain. Peaf 

I beep 

150 g, at room temperature 

and cut the potatoes into 

(Beeping 

Tomato puree 

% cu p 

3 cm cubes. 

8 min. 

Chilli powder 

1 tsp or to taste 

Mix tomato puree with aff 

after start) 

Turmeric powder 

% tsp 

the powders, water and 

i 

1 Garam masala powder % tsp 

salt. 

i 

Salt to taste 


Pour the oil in a 18-20 cm 

1 

Water 

% cup 

MW safe dish. Add onion, 

l { 

Oil 

3 Tbsp 

tomato, ginger and garlic 

c 

Onion 

'A cup, chopped finely 

and mix well. Place in the 


Tomato 

'A cup chopped 

MWO. Select the auto 


Garlic 

6 cloves, chopped finely 

menu and press start. 


Ginger 

2 cm, chopped finely 



Coriander leaves 

to garnish 



* Auto menu - Cook Potato 



Expected total cooking time/13 min. 




Beep I_ Step 2 

After the beep, add 
peas, potatoes, and 
tomato puree mixture. 
Mix well and return fo 
MWO. Cover the dish 
lid. Press start. 


NN-CT654M 

Program 20 

NN-CT644M 

Program 20 


Cook Chicken 


Accessory 


Chicken pieces 

Water 

Salt 


Recipe 


500 g 

250 ml 
% tsp 


Expected total cooking time/15 min. 


Step 1 


Place the chicken pieces In a MW safe casserole Dissol 
salt in water and add to the chicken. Cover with a lid and 
in MWO. Select the auto menu and press start P 

When done, leave aside for 10 min Strain and reserve th* 
stock to use in soups and other recipes. The chirks ^ 

chfctin sandwlches and other recipes usin 9 cooked/shredd^d 

The stock and the chicken can be stored in refrin B r=t„ 

3 days and used as required. It may be stored in thf. Up to 
to 2 weeks. a ln the freezer U p 



































































Auto Menu 


[3] Side Dish (Gravy) 


sp, aaa in 
cover ar 
tfQ, press) 


► Select desired category. 

The auto indicator lights and 
the program number 19 
appears in the display. 


• Press Up/Down pad to select 
the suitable number in below 
chart. 


• Press Start Pad. 


; h add lime ] 
ve\l and 


NN-CT654M 

Program 19 

NN-CT644M 

Program 19 


Aloo Matar 

Number of serves: 3 Servings 


Accessory 


Recipe 

Frozen green peas 200 g 

Cooked potato* 

150 g t at room temperature 


Step 2 
i beep add the 
ture. 

L 

artially with a 
ing a vent 
tart. 

ions, keep 
i for 5 min- 
ently mix a nd 
sot. 


Tomato puree 
Chilli powder 
Turmeric powder 
Garam masala powder 
Sait to taste 
Water 
Oil 

Onion 
Tomato 
Garlic 
Ginger 


Y* cup 
1 tsp or to taste 
Ya tsp 

Yz tsp 


% cup 
3 Tbsp 

% cup, chopped finely 
% cup chopped 
6 cloves, chopped finely 
2 cm, chopped finely 


Step 1 

Soak the peas in water for 
15 minutes and drain. Peal 
and cut the potatoes into 
3 cm cubes. 

Mix tomato puree with all 
the powders, water and 
salt. 

Pour the oil in a 18-20 cm 
MW safe dish. Add onion, 
tomato, ginger and garlic 
and mix well. Place in the 
MWO. Select the auto 
menu and press start. 


Beep 

Wait for 
beep 
(Beeping 
8 min. 
after start) 


Step 2 


Coriander leaves to garnish 
' Auto menu - Cook Potato 

Expected total cooking time/13 min. 


After the beep, add 
peas, potatoes, and 
tomato puree mixture. 
Mix well and return to 
MWO, Cover the dish 
with a lid. Press start. 
When done, garnish 
the curry with chopped 
coriander leaves and 
serve hot. 


NN-CT654M Program 20 


NN-CT644M Program 20 


Cook Chicken 


Recipe 


Chicken pieces 

Water 

Salt 


500 g 

250 ml 
Va tSp 


Expected total cooking time/15 min. 


Accessory 


Step 1 


Place the chicken pieces in a MW safe casserole Dissol^'ihT' 
salt In water and add to the chicken. Cover with a lid and 
in MWO. Select the auto menu and press start P 

When done, leave aside for 10 min. Strain and reserve the 
stock to use in soups and other recipes. The chicken rJ k 

chrcken SandWiCheS ° ther rSCipes USing “°ked/s hr ed d e ed 

The stock and the chicken can be stored in refrinor-u 
3 days and used as required. It may be stored in Up to 
to 2 weeks. a ln the f ree 2er up 


Side Dish 

(■Gravy) 


T 

Down 






































































Auto Menu 


[Z] Side Dish (Gravy) 


[3] Side Dish { 


NN-CT654M Program 21 


NN-CT644M Program 21 


Paneer/Chicken Makhni 

Number of serves: 4 Servings 


Recipe 


For paneer makhni, use 200 g 
paneer tikka*/fried paneer cubes 
For chicken makhni use 300 g chicken 
tikka*'/cooked boneless chicken*** 
Auto menu - Paneer Tikka* 

Auto menu - Chicken Tikka** 

Auto menu - Cook Chicken*** 

Gravy 

Tomato puree 
Onion 

Ginger-garlic paste 
Cloves 



Cardamom 
Chili powder 
Green chili 
Ghee/oil 
Kasoori methi 
Cashew nut 
Water 
Salt to taste 
Sugar 

Fresh cream 
Butter 


V* cup 

V 1 cup, grated 
2 tsp 
3 
3 

1 tsp 

1, slit 

1 Tbsp 

2 tsp 

2 Tbsp, ground to a paste 

1 cup 

% tsp 

2 Tbsp 
2 Tbsp 


Combine tomato puree, 
onion, ginger-garlic paste, 
cloves, cardamom, green 
chili and ghee/oil in a 
20-22 cm round MW safe 
dish. Keep in MWO. 
Select the auto menu and 
press start. 


Extra cream to garnish, optional 
Expected total cooking time/15 min. 


Wait for 
beep 
(Beeping 
8 min. 
after start) 


After the beep add 

paneer/chicken, 
cashew nut paste, 
Kasoori Methi, water, 
salt and sugar. Mix 
well. Return to MWO 
and press start 


Cooked mixed vec 
Water 
Salt to taste 
!|Onion 
Garlic 
Ginger 

When done, stir in th, gar^rrfmasJla po- 

rroam nnd buttef. ^__ K 


cream and butter. 
Serve hot ( garnish' 
with extra cream 
{optional) 


"ornate puree 
)ii 

Auto menu - Goa 
Expected total coc 


NN-CT654M P 
NN-CT644M P 
















































5 add 

in, 

aste, 
it, water, 
sr. Mix 
:o MWO 
art. 
stir in the 
utter, 
arnished 
earn. 


[3] Side Dish (Gravy) 


Aut ° Menu 


NN-CT654M Program 22 


NN-CT644M Program 22 


Veg Rasdar 

Number of serves: 4 Servings 


'Acte 


Recipe 

Cooked mixed vegetables* 500 g 


'ater 
lalt to taste 
nion 
arlic 
Ginger 
;urry powder 
iaram masala powder 
Tomato puree 


V *-1 cup 

V< cup, chopped 
6 doves 
3 cm piece 
3 tsp or to taste 
1 tsp 
14 cup 
2-3 Tbsp 



* Auto menu - Cook Vegetables 


Expected total cooking time/13 min, 


Mix vegetables with water 
and salt and keep aside, 
«nnd onion, ginger and 
garlic into a paste, without 
using any water. Mix with 
curry powder and garam 
masala powder 
Add tomato puree and oil. 
Mix well and place in a MW 
safe casserole. (Capacity 
not less than 1 A L) Keep 
in MWO, select the auto 
menu and press start. 


reserved vegetable 
mixture, mix well and 

cover with a lid. 

Return to MWO and 
press start, 

When done, serve hot, 
garnished with 
coriander leaves. 


I NN-CT654M 

Program 23 

1NN-CT644M 

Program 23 


Fish Coconut Curry 

Number of serves: 4 Servings 


R ecipe __ 

Wost type of fish can be used in tjl is ° ur [- y - d 
3 omfret, Mackerel, King fish, Sardnes, R 
snappers are some examples. If u 9 
ifish, dean them and keep " h 


.Fish 

■ Green chillies 
Tamarind paste 
| Salt 

.Grated coconut 
fhilli powder 
Coriander powder 
3umin powder 
Garlic 

[Onion X cup 

(Water 
Salt to taste 

ExDected total coo^Q^L- 


500 g 
2, chopped 
% tsp 
14 tsp 

1 i/ 2 cups 

2 tsp or to taste 

1 tsp 

Vi tsP 

, fi nely^p S(5 ° e) 

’■ J 2 cup 


min- 


Step 1 

Cut the fish into 4 cm 
cubes (keep small fish 
whole). Mix with green 
chillies, salt and tamarind 

csflnd coconut with all the 
paste, using some ^ * 

start. 


Accessory 


Step2_ 

After the beep, add the 
fish, mix well. Return 
to MWO and cover 
with a lid. Press start. 
When done, keep 
covered for 10 min. 
Serve hot. 






















































Auto Menu 


(3l Side Dish (Gravy) 


NN-CT654M Program 24 


NN-CT644M Program 24 


Shahi Mushroom Cu rr y_ 

Number of serves: 4 Serving 


Recipe 


Button Mushrooms 

Onion 

Garlic 

Ginger 

Tomato puree 
Chilli powder 
Turmeric powder 
Cumin powder 
Garam masala powder 
Cashew nuts 
Oil/ghee 
Kasoori methi 
Coconut milk 
Water 
Sait to taste 
Fresh cream 


200 g 

1 cup, chopped 
6 flakes chopped 
3 cm chopped 
% cup 

1 tsp or to taste 
'A tsp 
Vj tsp 

1 tsp 

2 Tbsp 
2 Tbsp 
2 tsp 
'A cup 
'A cup 

% cup 


Expected total cooking time/12 min, 



St ep 1 

Cut the mushrooms into 
quarters. Grind onion, 
□inger and garlic to a 
paste, without adding any 
water. Grind cashew nuts 
with little water to a paste. 
Mix cashew nut paste with 
coconut milk, Kasoori 
methi, water and salt. 

Mix the onion paste with 
tomato puree, all the 
powders and oil. Place in a 
MW safe casserole 
(capacity not less than 
1 'A L.) keep it in MWO, 
Select the auto menu and 
press start. 


Wait for 
beep 
(Beeping 
7 min. 
after start) 


_ S jepr 

AfterthiH^ 

well. fWil! powder 
Cover with a lij. urmeric powder 
return to MWo Salt to taste 
Press start Vater 
When done.stirJ 1 . 

cream and sen** n 

^ Green chjUi 


1 ftcu 


NN-CT654M 

Program 25 

NN-CT644M 

Program 25 


Prawn Malat Curry 

Number of serves: 4 Servings 


Recipe 

Step 1 

Beep 

Coconut milk 1 Packet (200 mi) 

Curd 3 Tbsp, beaten till smooth 

Tomato puree 3 Tbsp 

Water % cup 

Salt to taste 

Peeled prawns 400 g 

Ginger garlic paste 2 tsp 

Chilli powder 1 tsp or to taste 

Turmeric powder % tsp 

Garam masala powder Ys tsp 

Oil 2 Tfas P 

(Expected total cooking time/9 min. 

Mix the coconut milk with 
curds, tomato puree, water 
and salt. 

Combine the prawns with 
ginger garlic paste and all 
the powders. Place them in 
a MW safe 22 cm round 
dish. 

Pour in the oil and mix well. 
Keep the dish in MWO. 
Select the auto menu and 
press start. 

Wait for 

beep 

(Beeping 

3 min. 
after start) 



Coriander leaves to garnish 
Auto menu - Cook Potato 

acted total cooking time/ 


4N-CT654M Program 2 

FCT644M 


Rectpe 


jked mixed vegetables* 

Coconut milk 1 pad 

.Vater 

flour 

talt to taste 


After the beep 

Mix wei'^^reenctiillies 
MWO and co ‘ -| n ^ er 
lid. Press sl 3 ^ 0ck pepper 
doner keeF 
5 min, MIX 
hot 


3 u 


‘ jertu * Cook Vegetables 

■cted totat so okirg time/16 ^ 













































te P 2 

>ee P ado 
's and 

ilk ^'xtun 


e 


a lid and 
IWO. a 

3 ’ stir in the I 
serve hot 


[3] Side Dish (Gravy) 


[NN-CT654M Program 26 


IN-CT644M Program 26 


Recipe 

fCooked potato* 

.amato puree 
bhilli powder 
[Turmeric powder 
Sialt to taste 
Vater 
P 

Jnion 1 34 cups 

preen chilli 

Coriander leaves to garnish 
*Auto menu - Cook Potato 


Auto Menu 


Potato Aloo Bhaji 

Number of serves; 4 Servings 


350 g 
1 Tbsp 
Vi tsp 
Vt tsp 

1 cup 
1 Tbsp 
finely sliced 
1-2, slit 


xpected total cooking time/15 min. 


_ Step 1 

Psel the potatoes and 
crumble them, mashing 
some of them. Mix with 
tomato puree, chilli powder 

turmeric powder, salt and 

water. 

Pour the oil in a MW safe 
casserole (minimum 
capacity 1 VS L ). Add onion 
and green chilli. Keep in 
MWO, Select the auto 
menu and press start. 


7 min. 
after start) 


u _ Step 2 

Potato mixture 
Cover with a Nd, return 
to MWO and press 
start, 

1 When done, garnish 
i w, fh coriander leaves 
and serve with pooris. 


:p add the j 
mixture, 
ip in the 
ver with t 
rt. When 

overedij 

d serve 


fNN-CT654M 

Program 27 

[NN-CT644M 

Program 27 


Veg Stew 

Number of serves: 4 Servings 


Recipe 


looked mixed vegetables* 400 g 

Coconut milk 1 packet (200 ml) 


Vater 
Rice flour 
I Salt to taste 
Oil 

I Cloves 
Cinnamon 
Onion 

I Green chillies 
I Ginger 
Black pepper 


250 ml 
1 Tbsp 


2 Tbsp 

3 

2 pieces 
Vi cup, chopped 
3-4 slit 
3 cm, chopped 
14 tsp, crushed 

fSr K ro P , e Ks,po,a,a r np a as;A U .o 

menu - Cook Vegetables 


Step 1 

Combine vegetables with 
coconut milk. Mix rice flour 
with some of the water and 
add to vegetables. Add 
remaining water and salt. 
Pour the oil in a M W safe 
casserole. (Minimum 
capacity 1 !4 L) Add ail the 
ingredients from doves to 
black pepper Mix well and 
place in MWO. Select the 
auto menu and press start. 


Beep 


Wait for 
beep 
(Beeping 
5 min. 
after start) 


Accessory 


Step 2 


After the beep, add the 
vegetable mixture. 
Cover with a lid and 
return to MWO. Press 
start. When done, 
serve hot garnished 
with coriander leaves. 




























































NN-CT654M Program 28 


NN-CT644M Program 28 


Auto Menu 


Fish Tamarind Cur " r y 

Number of serves: 4 Serving 


SideD 


Recipe 


This curry may be prepared with any fish of 

your choice. If using small fish, clean them 
and keep whole. 



Fish pieces 
Salt 
Onion 
Garlic 
Curry powder 
Water 

Tamarind paste 
Salt to taste 
Seasoning 
Oil 

Mustard 

Curry leaves 

Mix fish with X A tsp salt 


Expected total cooking trme/22 min. 


400 g 
% tsp 

1 cup, finely chopped 
4 cloves, minced 
2 Tbsp or to taste 
1 % cups 
1-1 Vi tsp 


2 Tbsp 


Place onion and garlic in 
MW safe 22 cm round dish 
Add curry powder, water, 
salt and tamarind. Mix well 
and keep in MWO. Select 
the auto menu and press 
start. 


Wait for 
beep 
(Seeping 
12 min. 
after start) 


After the beep, adcJ - 
fish, mix and coy Sr ^ 
with a lid. Return i n 
MWO. Press start 
When done let it s j. 
for 10 min. Prep 3re J* 
seasoning and add % 
the curry, 

Serve hot. 


Tovar Dal 
Expected tot? 


few 


NN-CT654M 


NN-CT644M 


NN-CT654M Program 29 


NN-CT644M Program 29 


Kadi 

Number of serves: 4 Servings 


Curds 

Water 
Besan 

Chilli powder 
Cumin powder 
. Coriander powder 
| Turmeric powder 
I Salt to taste 
| Sugar 
Seasonmq 

Oil 

| Mustard 
I Cumin seeds 
Curry leaves 


Recipe 


1 cup 
3 cups 
3 Tbsp 
1 tsp 
>2 tsp 
K tsp 
Yz tsp 

Yt. tsp, optional 

1 Tbsp 
1 tsp 
1 tsp 
few 



Step 1 

5^' Ine cur <is till smooth 
Add water, besan, all the 
powders, salt and sugar 
Mix till smooth. Pour in a 
MW casserole, (Minimum 
capacity 2 L) Keen"T 

MWO. Select the auto 

nu and Press start 


| Expected total cooking lime/15 


mm. 


Step 2 

After the beep, stirwe 
and press start, Wher 
done, prepare the 
seasoning (tadka/ 
bagar) and add to the 
kadi. 

Serve garnished with 
coriander leaves. 


Radish 

Sambar onions 
Water 

Cooked, mashe 
Tamarind paste 
Sambar masalc 
Salt to taste 
Water 
Seasoninq 
Oil 

Mustard 
Curry leaves 
* Auto menu - C 

Expected total c 


35 









































































Auto Menu 


access 


ep 2 

ee P, addl 
id cover 
Return to 
ss start. . 

e * e «'t stand 1 
Prepare th s I 

and add to " 


\cc 


[ 3 j Side Dish (Gravy) 

n^TcT 654 tvf Program 30 
^n^ CT 644 M Program 30 

Recipe 

Rfevar Dal 100 2 

Expected total cooking tinne/28 min. 


ep 2 

,eep, stir' 
i start. When 
pare the 
3 (tadka/ 
d add to the 

-nished with 
leaves. 


Numbe^of serves- 4 Servings 


4-6 hours. Drain and add 
1 y 2 -2 cups of water. Place 
in a MW safe casserole 
{capacity not less than 2 L) 
do not cover. Select the 
auto menu and press start. 


Accessory 


Beep 

Wait for” 
beep 
(Beeping 
23 min. 
after start) 


Step 2 

After the beep, stir well 
and press start. When 
done, mash well and 
use in recipes as 
needed. This dal can 
be stored in 
refrigerator for 2-3 
days and used as 
required__ 


-CT654M Program 31 


Hs[nIcT 644M Program 31 


Mooli Sambar 

Number of serves; 4 Servings 


Radish 

Sambar onions 
Water 

Cooked, mashed da!* 

Tamarind paste 

Sambar masaia 

Salt to taste 

Water 

Seasoning 

Oil 

Mustard 
1 Curry leaves 
k Auto menu - Cook Dal 



200 g 
100 fi 
1 cup 
1 cup 
1 tsp or to taste 
1 Tbsp or to taste 

1 cup 

1 Tbsp 
1 tsp 
few 


Expected total cooking time/IB min. 


Peel and cut radish into 

y 2 cm round slices. Peel 
the onions and cut larger 
ones into halves, leaving 
the small ones whole. 

Mix the dal with sambar 
masala, tamarind paste, 
salt and water. 

Place the vegetables in a 
MW safe casserole 
(capacity not less than 2 L) 
add 1 cup water. 

Cover with a lid and place 
1 in MWO. Select the auto 
menu and press start. 


Wait for 

beep 
(Beeping 
10 min. 
after start) 


After the beep, add the 
dal mixture. Stir well 
and return to MWO, Do 
not cover. Press start. 
When done, prepare 
the seasoning and 
add. Mix well and 
serve hot. 

The sambar may 
thicken on cooling. 

Add boiled water to 
thin down. 










































































r 


[3] Side Dish (Gravy) 


NN-CT654M 

Program 32 

NN-CT644M 

Program 32 


Auto Menu 


Palak Dal 

Number of serves: 4 Servings 


Recipe 

Cooked tear dal 
Salt to taste 

1 14 cups, mashed' 

Water 

1 cup 

Oil 

2 Tbsp 

Palak 

2 cups, finely chopped 

Sait 

14 tsp 

Green chillies 

2, chopped 

Ginger 

1 tsp, chopped 

Chilli powder 

K tsp 

Turmeric powder 

14 tsp 

Coriander powder 

1 tsp 

Cumin powder 

14 tsp 

Cloves 

2 

Cinnamon 

2 pieces 

• Auto menu - Cook Dal 

, Expected total cooking time/20 min. 


Step 1 


Mix the dal with water and 

salt. , 

pour the oil in MW safe 
casserole (minimum 
capacity 2 L) add all the 
Ingredients from palak to 
cinnamon. Place in MWO. 
Select the auto menu and 
press start. 


Beep 


Wait for 

beep 
(Beeping 
8 min. 
after start) 


I3l 


Side 


Dish (Gr 


^T654M_ 


After thi^-- 
dal, mix well 
Return to MWo 
Press Start. Wfe, 
done, serve hot 


Pro 


R. 


r 

e° f ld°fresh baby c 

P ee fd coconut 

3ing er 

lyvater 
{Sait to taste 

Ipres'n cream 

lexpected total coo 


J -CT654M P 

IcT644M 


[steamed vegetab 
1 Water/vegetable: 
1 Coconut milk 
I Salt to taste 

Ion 

I Thai red curry pa 
P Broccoli, must 
beans, cut ink 

[Expected total ei 



37 


































1 cup 

2 tsp 

150^200 g 
v* cup 
2 or to taste 
1.5 cm piece 
4 cloves 
Vi tsp 
VSt tsp 
% cup 

2-3 Tbsp 

-ta cooking time/6 min. 



Auto Menu 


B at *y Co rf1 Curry 

Um er Of serves: 3-4 Servings 


Step 1 

Mut milk with corn flour. 

Slice the baby com thinly. 
Grind coconut with green 
chillies, ginger, garlic, chilli 
powder and garam masala 
to a smooth paste, with 
some water. 

Mix the ground paste with 
baby com and place in a 
MW safe 22 cm round dish 
Add Vi cup of water and 
salt. Cover with a lid and 
keep in MWO. 

Select the auto menu and 
press start 


Wait for 
beep 
(Beeping 
2 min. 
after start) 


After the beep, stir the 
milk and corn flour and 
add to the curry. Mix 
well and return to 
MWO. (Do not cover) 
Press start. When 
done, stir in the cream 
and serve hot. 


1 Tbsp 

I' - curry paste 2 Tbsp or to taste 
S“.;:m mushroom, baby corn, carrot. 

‘ee's cut into bite size pieces 

peeked iota! cooking time/8 min. 



Veg Red Curry 

Number of serves: 4 Servings 

Accessory 

^- * 

Steo 1 | Beep Step 2 



Mix vegetables with water/ 

stock, coconut milk and 
salt. 

Place the oil thai red curry 
paste (diluted with V* cup 
water) in a MW safe 
casserole (minimum 
capacity t Vfc L). Keep it in 
MWO. Select the auto 
menu and press start 


Wait for 

beep 
(Beeping 
3 min. 
after start) 


38 

































































Auto Menu 


[3] Side Dish (Gravy) 
NN-CT654M ~ Proqram 


NN-CT644M 


Prawn Green Curry 

Number of serves: 4 Servings 


Recipe 


Thai green curry paste 
Oil 

Peeled prawns 
Water 

Coconut milk 
Salt to taste 


3 Tbsp 
1 Tbsp 
400 g 
% cup 
1 packet 200 ml 


Expected total cooking time/9 min. 


Step 1 


Place the curry paste in a 
MW safe 22 cm round dish. 
Add oil and mix well. 

Keep in MWO. Select the 
auto menu and press start 


Wait for 

beep 
(Beeping 
3 min. 
after start) 


the^eep^ d > 
prawns, water; 5? 
milk and salt, jwv. 

cover with a![d Qn ^ 

return to MWO 
Press start. W] lert 
done, lei it stand lb- 
10 min. Mix well a?M 
serve hot. 


NN-CT654M Program 36 


NN-CT644M 


Devilled Chicken 

Number of serves: 4 Servings 


Dish (Gra- 

Rec 

?!*, 

> > “ wder 

Qpion 
Clones 

_ |S n S lime juice tot 

Accesscrl Lecwdtotalcookta, 


Recipe 

Step 1 

Beep 

Step a 

Boneless chicken 

400 g 

Cut chicken into bite size 

Wait for 

After the beep, add| 

Soya sauce 

1 tsp 

pieces. Mix with Soya 

beep 

chilli and cumin 

Vinegar 

1 Tbsp 

sauce, vinegar, sugar, salt 

(Beeping 

powder, stir well. Arie 

Sugar 

1 tsp 

and water. 

5 min. 

chicken mixture, 

Salt to taste 


Pour the oil in a MW safe 

after start) 

with a lid and returnt! 

Water 

!4 cup 

22 cm round dish. Add 


MWO. 

Oil 

3 Tbsp 

shallots, ginger and garlic. 


Press start. 

Shallots (small onion) 

75 g r sliced finely 

Keep inside the MWO and 


When done, servelet 

Garlic 

8 cloves, minced 

press start. 


garnished with spring 

Ginger 

4 cm, minced 



onions, (optional) 

Chilli powder 

2 tsp 




Cumin powder 

Vz tsp 




Expected total cooking time/11 min. 





Pro; 

1mN^CT644M — 


Re 


I Yellow pumpkin 50C 
I Chilli powder 
1 Turmeric powder 
1 Coriander powder 
jGaram masala powdi 
I Ginger 
1 Green chilli 
[Sugar 
I Salt to taste 
[Water 

1 mango powder to 
1 ^°hander leaves to c 
|Sounf 

^nugreek 
| Cumin 
^afoetlda 


l^PQcted 


total cooki 























































































































tasoor dal 



Side Dish (Gravy) 


'654M Program 37 

■:.)M 


Auto Menu 


Masoor Dal 

Number of serves: 4 Servings 


<, 

511 1 , 

iw'SS 

,2? it, i 

<We M 


Recipe 


Accessory 


fate? 

powder 
m ic powder 
der powder 

seeds 


lime juice to taste 


125 g 
1 Vi cup 
1 Isp 
H tsp 
Yu tsp 
1 Tbsp 

1 tsp, crushed 
Y* cup t chopped 

2 


Step 1 


! total cooking time/24 min. 


Soak the dal in water for 
4-6 hours. Drain and add 
1 Ya cups of water and all 
the powders. 

Pour the oil in a MW safe 
casserole, (Minimum 
capacity 1 % L) Add onion, 
cumin, cloves and 
cinnamon. Keep in MWO. 
Select the auto menu and 
press start. 


Sweet Sour Pumpkin 

Number of serves: 4 Servings 


Beep 


Wait for 
beep 
(Beeping 
4 min. 
after start) 


Step 2 


After the beep add the 
dal mixture. 

(Do not cover) Mix well 
and press start. 

When done, mash the 
dal, add salt and lime 
juice. If it is very thick, 
thin down with some 
boiling hot water. 


Accessory 


Peel the pumpkin and cut 
into 1 cm cubes. Mix with 
all the powders, ginger, 
green chilli, salt and sugar. 
Add water. 

Coarsely powder sounf. 
fenugreek, cumin and 
asafetida together. 

Pour oil in a MW safe 
casserole. (Minimum 
capacity 1 Yx L) Add the 
prepared powder. Mix well 
and keep in MWO. 

Select the auto menu and 
press start. 


Beep 


Wait for 
beep 
(Beeping 
8 min, 
after start) 


Step 2 


After the beep T add the 

pumpkin mixture. 

Cover with a lid and 
return to MWO, When 
done, Mash the 
pumpkin lightly Add 
dry mango powder and 
% cup boiling hot 
water. 

Mix well and serve 
garnished with 
coriander leaves. 




V 

































































[4j Side Dish (Dry) 

e.g. 


Auto Menu 


SdeEfah 

my 


A 

Up 


T 

Down 


•Select desired category. 

rne auto indicator lights 
and the program number 
39 (NN-CT654M)/ 

33 (NN-CT644M) appears 
m the display 


> Press Up/Down pad to select the 
suitable number ih below chart. 



NN CT654M Program 39 


NN-CT644M Program 33 


Cook Vegetables 


Fresh vegetables 

Water 


Recipe 


Step 1 


500 g 
2 Tbsp 



Expected total cooking time/10 min. 


Cut the vegetables into medium size pieces (l-lS^rrTcubJT' 
slices). Sprinkle with water Place in a wide shallow MVVsaf! 
dish and cover with a lid. Place in MWO, select the auto m * 
and press start. When done, use in recipes as needed ^ 


NN-CT654M Program 40 


NN-CT644M Program 34 


Steam Fish 


Accessor 


5 

Gin ?te av« s 

feir 

p0 P^powder 

§rl»"J££°" 

S£n"SS* 

Oil << 

Onion 

• ^uto menu - f 

Expected total 


—— --— - 

Recipe 

Step 1 

Fish slices 

400 g (not more than 2 cm thick) 

Expected total cooking time/6 min. 30 sec. 

Place the fish slices in a single layer in a MW safe flat Pish 
Sprinkle some water. Cover with a lid and keep in MWO Self 

iomi U n° menU 3nd PrSSS St3rt ' When d0ne ' ,et 11 stan(1 f0f 

Use in fish cutlet, spicy fish scramble or other dishes as 
required. 


NN-CT654M 

Program 41 

NN-CT644M 

Program 35 


Potato Curry 


j Recipe 

Cooked potato' 

500 g 

Chilli powder 

1 tsp or to taste 

Turmeric powder 

Yi tsp 

Garam masala powder 

Vi tsp 

Salt to taste 


Water 

Va cup 

Oil 

3-4 Tbsp 

Mustard 

i tsp ; 

Cumin seeds 

1 tsp | 

* Auto menu - Cook Potato 

i 

Expected total cooking time/8 min. 1 


Step 1 


Peel and cut potatoes into 
3 cm cubes. Mix all the 
powders and salt with the 

ULIf&tAP An J “ ... 



Beep 


Wait for 

beep 
(Beeping 
3 min. 
after start) 


Step 2 


After the beep, add 

potatoes, mix well 
cover with a lid- 
to MWO and press 
start. 

When done, serve 


NN-CT654M 

NN-CT644M 


Use any big fla 
black pomfret 
Fish slices 
Lime juice 
Pepper powde 
Banana leaves 
°il to brush 
Chutney 
p ra,ed coconu 
p reen chillies 

Qmger 

Garlic 

^bmin seeds 



jL 




























































































• p ress 


St 




Acc* 


nel d ed° me »" 


Accessc 


sfe flat dish. 

in MWO. Seled I 
t stand for 

shes as 


Accessor 


!fi*l 


j S ide Dish (Dry) 
^qT654M Program 42 


Auto Menu 


r0fe44M 


— Chicken k „ 

Program 36 | Numb**-Vr ada ' M »sala 


ier of serves: 4 Servings 


3 cm 


r^d^vicKen 7 
L etl chillies 

je:rtg er 
£„.< leaves 
render leaves 
fcnato puree 
£, 111 , powder 
Lpper powder 
l u siin powder 
Lender powder 
R,qi[ to taste 
thicken stock/water 



2, finely chopped 
piece finely chopped 

1 Tbsp. chopped 

2 Tbsp, chopped 

A cup 

Y* ts P or to taste 
% tsp 
H tsp 
*A tsp 

Vs cup 
2 Tbsp 


imon 1 % cups, chopped finely 

■ Auto menu ■ Cook Chicken 

Expected total cooking time/16 min. 


Remove the skin and 
bones from chicken and 
flake the meat. Mix it with 
aff the ingredients from 
green chillies to stock/ 
water. Pour the oil in a MW 
safe 20-22 cm round dish. 
Add onion, mix well and 
Place in MWO Select the 
auto menu and press start. 


Wait for 
beep 
(Beeping 
8 min 
after start) 


After the beep, add the 
chicken, mix welt, 
cover with a lid and 
press start. When 
done, serve hoi. 


IW-CT654M Program 43 


UN-CT644M Program 37 


Chutney Fish 

Number of serves: 4 Servings 


Recipe 


Lse anv big flaky fish like king fish. Bekti or 

flack pomfret 


Accessory 


Step 1 


Fish slices 
Line juice 
Pepper powder 
anana leaves 
3il to brush 
thutney 

heated coconut 
preen chillies 
finger 
pariic 

Trmfn seeds 
poriamfer leaves 
I to taste 


400 g (1 cm thick) 
2 Tbsp 
tsp 
few 


1 cup 
6’8 

2 cm 

4 cloves 
1 tsp 

% cup.chopped 


If the fish slices are big, cut each into 2 pieces and discard the 

centre bone. Apply lime juice and pepper on both sides. Cut 
banana leaves into pieces, large enough to wrap the fish slices. 
Plunge the leaves in boiling hot water for 5 min. Drain and wipe 
the leaves and brush the shiny side with oil Grind all the 
Ingredients for chutney together using minimum amount of 
water. Appiy chutney to both sides of fish slices and place each 
on the greased side of a banana leaf Fold the leaves to make 
neat parcels. Secure with thread. 

Place the parcels on the turn table, along the outer edge. Select 
the auto menu and press start. When done, let it stand for 
5-7 min. Serve hot. 


^®cted total cooking time/5 min. 



42 
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[4l Side Dish (Dry) 


NN-CT654M 

Program 44 

NN-CT644M 

Program 38 


Auto Menu 


Sprouted Moong Salad 

Number of serves: 4 Servings 


_ Reci pe 

Sprouted green gram 

Tomato 
Onion 

Green chillies 
Ginger 

Pomegranate seeds , 

Salt, sugar and lime juice to taste 
Ghaat masala to taste 
Coriander leaves 3 Tbspi chopped 
Mint leaves 3 Tbsp, chopped 

Expected total cooking time/7 min. 


1 cup 

Yt cup, chopped 
Yi cup P chopped 
2 1 minced 
1 tsp, minced 
1 cup 


Step 1 


Place the sprouted moong in a MW safe steamer, rour 1 
boiling hot water in the lower container of the steamer, c cm 
and keep in MWO. Select the auto menu and press start Wh 
done, cooi the sprouts and mix with rest of the ingredients % 



NN-CT654M Program 45 


NN-CTS44M Program 39 


Stuffed Brinjal 

Number of serves: 4 Servings 


Recipe 


Small purple brinjals 500 g 

Onion 1 y 2 cups, very finely chopped 

Curry powder 1 Tbsp or to taste 

Garam masala powder 1 tsp 
Salt to taste 

Jaggery powder 1 ^2 Tbsp, optional 

Oil 3 Tbsp 

Expected total cooking time/13 min. 


Step 1 


Cut away the stalks from 
brinjals. Slit the brinjals into 
four, without separating the 
four pieces. Mix all the 
ingredients from onion to 
jaggery together. Add one 
Tbsp of oil and mix well. 
Stuff the brinjals with this 
mixture. Arrange them in a 
wide, shallow MW safe 
dish, keeping the larger 
ones on the outer edge 
and smaller ones in the 
middle, in a single layer. 
Cover with a lid. Place in 
MWO. Select the auto 
menu and press start 


Wait for 
beep 
(Beeping 
6 min, 
after start) 



Ct lnder P°wd- 

< n n p owde r 

sSjS"' 

gait rotas'® 

Oil 

Onion 

Ging er 

Garlic 

Mint leaves 
Coriander leave: 

gxpectedtotarc 


Step 2 


After the beep, oper 
the lid and pourffis 
remaining oil all over 
the brinjals. Stir m 
and return to MWO 
without the cover. 
Press start. When 
done serve hot 


NN-CT654M 

NN"CT644M~ 


This is a very sf 
and green chilli* 
preferred 
Steamed King f 
Chilli powder 
Turmeric powd€ 
™t to taste 
Oil 

Onion 

Ginger 

Oar|i c 

®ree n chillies 
Pander l eav€ 
Aul ° menu - s 





















































ide Dish (Dry) 


Auto Menu 



r e e a ^"c 0 




ie beep, open 

and pour the 
ing oil all over 
ijalS- Stir well 
:urn to MWO 
t the cover. 
>tart When 
erve hoi- 


^T 6S4M P rogramme 
T644M Program 40 


Kheema Masala 

Number of serves: 4 Servings 


Recipe 


Eedmutton 

Is 

| 3 {o puree 
|i powder 
nder powder 
n powder 
v masala powder 
d taste 


\ leaves 
der leaves 


500g “—- 

l /a cup 
Vi cup 

2 Lsp or to taste 
2 tsp 
1 tsp 

1 tsp 

4 Tbsp 

2 % cups, minced 

2 tsp, minced 

10 cloves. Minced 

3 Tbsp, chopped 
3 Tbsp, chopped 


Step 1 


Mix the minced mutton with 

curds, tomato puree, all the 
powders and salt. Marinate 
for 30 min. Pour the oil in a 
MW safe casserole. Add 
onion, ginger and garlic. 
Mix welt and keep Inside 
the MWO. Press start. 


bcted total cooking time/23 min. 


I-CT654M 

Program 47 

I-CT644M 

Program 41 


Spicy Fish Scramble 

Number of serves: 4 Servings 


Recipe 


$ is a very spicy recipe. The chilli powder 
I green chillies may be reduced if 
■erred. 


amed King fish* 
III powder 
meric powder 
aJt to taste 


400 g 

2 tsp or to taste 
v% tsp 


pon 

Iger 

pic 

pen chillies 
hander leaves 
uto menu - Steam Fish 


4 Tbsp 

2 54 cups, minced 

3 tsp, minced 

15 cloves* minced 
4-6, minced 

4 Tbsp, chopped 


pected total cooking time/23 min. 


Step 1 


Remove the skin and 
bones from fish and flake 
the fish. Mix it with chilli 
powder, turmeric powder 
and salt. Pour the oil In a 
22 cm round dish. Add 
onion, ginger, garlic and 
green chillies. Mix well and 
keep in MWO. Select the 
auto menu and press start. 


Beep 

Wait for 
beep 
(Beeping 
15 min. 
after start) 


Beep 

Wait for 
beep 
(Beeping 
15 min. 
after start) 


Accessory 



Step 2 

After the beep, add the 
kheema mixture. 

Mix well, cover with a 
lid and press start. 
When done, mix m the 
mint and coriander 
leaves. Serve hot after 
5 mtn. 


Accessory 



Step 2 


After the beep, add the 
fish mixture. Mix well, 
cover with a lid and 
return to MWO. Press 
start. When done, mix 
in the coriander leaves 
and serve hot. 






























































[4] Side Dish (Dry) 


Auto Menu 


Hot and Sour Plantain 

Number of serves; 4 Servings 


Red chillies 
Coriander seeds 
Cumin seeds 
Fenugreek (methi) 
Pepper 
Mustard 
Asafoetida 
Oil 

Curry plantain 
Salt to taste 
Tamarind paste 
Water 


Recipe 


5-6 
2 tsp 

1 tsp 
y* tsp 
% tsp 
Vs tsp 
little 

2 Tbsp 

2 large (about 400 g) 


Expected total cooking lrme/8 min. 


Step 1 

Dry roast all the 
ingredients from red 
chillies to asafoetida and 
powder coarsely. 

Mix with oil. Peel the 
plantains and cut Into 2 cm 
cubes. Mix with the masala 
paste. Mix salt and 
tamarind paste with water 
and add to plantain 
Place the mixture in MW 
safe 22 cm round dish. 
Cover with a lid and keep 
in MWO. Select the auto 
menu and press start 


Beep 

Wait for 
beep 
(Beeping 
5 min. 
after start) 


Step 2 ^ 

Afterlhebeep^ 

plantains welf 

Return to MWO feu* 
cover.) Press start A 
When done, serve ^ 


NN-CT654M Program 49 


NN-CT644M Program 43 


__ Recipe 

Paneer 

Chilli powder 
Turmeric powder 
Coriander powder 
Cumin powder 
Garam masala powder 
Salt to taste 
Water 

Tomato puree 
ON 

Onion 14 cup, 

Coriander leaves to garnish 


Paneer Burji 

Number of serves; 3-4 Servings 


Step 1 


200 g , grated 
Va tsp or to taste 
34 tsp 
Vs tsp 
34 tsp 
% tsp 

% cup 
2 Tbsp 
2 Tbsp 
chopped finely 


Accessory 


Expected total cooking time/12 min. 


Mix paneer with all the 
ingredients from chilli 
powder to tomato puree. 
Cover and keep aside. 
Pour the oil in a MW safe 
20-22 cm round dish. 

Add onion, mix well and 
keep inside the MWO. 
Select the auto menu and 
press start. 


Beep 


Wait for 

beep 
(Beeping 
5 min. 
after start) 


Step 2 


paneer mixture, com 
with a lid and return to 
the MWO, Press start 
When done, serve hoi. 
garnished with 
coriander leaves. 


Ae D* s 

. 


, ^pumpKi' 

K,c°c° nu 

m$ er t ct - 

Salt to taste 
Curry lea ves 
Curds 

Coconut oil 
Expected total 


1 [ 

NN-CT654M 

NN-CT644M 






-cuimuwer pie 
Cumin powder 
Turmeric powd 
Salt to taste 

I Onion 
Tomato 

| Grean chiiii es 
n pec t°d total 


45 
























































Auto Menu 


Side Dish (Dry) 


►![' S,ir t 


serv e 


V 


prr654M Program 50^ 

Ijrjjrf644^ 1 — 


"SfeilDW pumpkin 
I Lhite pumpkin 
I garret 

I furry plantain 
eans 
/ater 

ira ted coconut 
ireen chillies 
iinger 

.alt to taste 
,urry leaves 
furds 

;oconut oil 


Avial 

Number of serves: 3-4 Servings 


Recipe 


Accessory 


100 g 

100 g 
100 g 
100 g 
100 g 

1 cup 

1 cup 

3“4 

2 cm piece 

few 
% cup 

1 tsp, optional 


Expected total cooking time/13 min. 


Step 1 


Peel the first four 
vegetables and cut into thin 
long pieces like finger 
chips. Cut the beans in 
same length and slit. Grind 
coconut with green chillies 
and ginger to a coarse 
paste. 

Place the vegetables in a 
MW safe dish (capacity not 
less than 1 14 L) add water 
and cover with a lid. 

Place in the MWO, select 
the auto menu and press 
start. 


Beep 


Wait for 
beep 
(Beeping 
10 min. 
after start) 


Step 2 


After the beep, add the 

ground paste, salt and 
curry leaves. Mix well, 
cover the dish and 
press start. When 
done, cool for 15- 
20 min. Beal the curds 
till smooth and add to 
the avail. Add coconut 
oil, (optional) and mix. 
Serve. 


NN-CT654M Program 51 


JN-CT644M 


Cauliflower Sabji 

Number of serves: 3 Servings 


Accessory 


ep, add the j 
□re, cover 
d return to 
ress start 
serve hoi. 
ith 


I Cauliflower pieces 
I Cumin powder 
I turmeric powder 
! Salt to taste 
)il 

)nion 
bmato 
Breen chillies 


Recipe 


3 cups (about 250 g) 

1 tsp 

Vt tsp 

2 Tbsp 

Vi cup finely chopped 
Vt cup chopped 
2-3,chopped 


Expected total cooking time/12 min. 


Step 1 


Combine cauliflower 
pieces with cumin and 
turmeric powders. 

Dissolve salt in 1 Tbsp of 
water and add. 

Pour the oil in a MW safe 
wide dish. (20-22 cm 
round) Add onion, tomato 
and green chillies. Mix well 
and place in MWO. 

Select the auto menu and 




Beep 

Step 2 

Wait for 

beep 

(Beeping 

4 min, 

, after start) 

After the beep add 

cauliflower. Mix well, 
spread evenly in the 
dish and cover with a 
lid. Return to MWO 
and press start. When 
done, keep covered for 

3 min. Mix well and 
serve hot 







































































14] Side Dish (Dry) 




—N-CT654M Program 52 


NN-CT644M Program 44 


Auto Menu 


Bhindi Masala 

Number of serves: 3 Servings 



Recipe 

Step 1 

Beep 

Bhindi 350 g 

ChilH powder % tap or to taste 

Turmeric powder t sp 

Garam masala powder % tso 

Salt to taste 

S 11 . 2 Tbsp 

“ n ' on 1 Vt cup, finely chopped 

, i wain '/• tsp, optional 

Lime juice to taste 

Expected total cooking lime/14 min 

Cut bhindi into 2-3 cm long 
pieces Mix with all Ihe 
powders Dissolve salt in 

1 Tbsp of water and mix 
with bhindi 

Pour the oil In a MW safe 
wide dish (20*22 cm 
round), Add onion and 
ajwain (optional) Place in 
MWO Select the auto 
menu and press start 

Wait for 

beep 

(Beeping 

1 6 min 
after start) 



After the beeo aao^ 
tJhmdi and m«* Aal 
Spread ev«my mm> 
dish Cover arxj rw 
lo MWO 

Preas start When 
done let it stand br 
5 mm Mix intone^ 
and serve hot 


|5l 


e9 


*S«'' 

Th« 

and 

45 ( 
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Is] Starters 


NN-CT654M Program 55 


NN-CT644M Program 47 


Auto Menu 


Chicken Vegetable Soup 

Number of serves: 4 Servings 



Recipe 

Step 1 

Beep 

Bone less chicken fillet 250 g 

Water/chicken stock 3 cup 

Celery % CU p f chopped 

Onion % cup chopped 

Salt to taste 

Broccoli 100 g f cut into bite size pieces 

Carrot 50 g, cut into % thick slices 

Green and red capsicum 

50 g, cut into 1.5 cm pieces 
Pepper powder to taste 

Soya sauce 2 tsp 

Monosodium glutamate % tsp, optional 

Expected total cooking time/31 min. 

Cut the chicken Into 2 cm 
cubes. Place in a MW safe 
casserole. {Capacity not 
less than 2 L) add water/ 
stock, celery onion and salt 
and place in MWO 

Select the auto menu and 
press start. 

Wait for 

beep 

(Beeping 

16 min. 
after start) 



After the beep. add'aH" 
the vegetables 
Cover and return to 
MWO. When done, 
add pepper and 
salt ff needed 
Add soya sauce and 
monosodium 
glutamate (optional) 
Serve hot 


NN-CT654M 

Program 56 

NN-CT644M 

Program 48 


Vegetable Soup 

Number of serves: 4 Servings 


Accessory 


, $t* rtefS 



^isiartl 



NN-CT654N 

WTCT6^^ 


Recipe 


Mixed vegetables‘1 250 g 
Water/veg stock 500 ml 

Onion Vicup t minced 

Garlic 4 flakes, minced 

Celery % cup, chopped 

Salt and pepper to taste 
Low fat milk 250 ml 

*1 Carrot, beans, broccoli, Mushroom, 
yellow pumpkin. Knot khol, etc. 

Expected total cooking time/16 min 


Step 1 


Cut vegetables into cubes and mmce in food processor or 
mixer Place in a MW safe casserole (minimum capacity 2 L) 
Add water/s took, onion, garlic* celery, salt and pepper 
Cover with a lid and place in the MWO Select the auto menu 
and press start. 

When done, cool it. Take about 1 cup of the vegetables and irttli| 
coking liquid and blend till smooth. Add it to the remaining soup 
Add milk. Reheat before serving. (Auto menu reheat soup! 


Green peas 
Potato 
Onion 
Gmgef 
Green chilli 
Cumin powt 
;Conander p 
Cinnamon p 
Water/yege 
p aiak 

Mmt (eaves 
gander I, 
|Satl Peppe 















































Auto Menu 


Tomato Rasam 

Number of serves: 4 Servings 


Recipe 




2 Tbsp 
2 cups 


rcr,U % small, chopped into ’/* cm pieces 
2 Tbsp 

1 Tbsp or to taste 
few 


11 Rasam powder 
11 curry leaves 
11 Salt to taste 

■ him® iuice 

■ I Seasoning 

I Oil 

K Mustard 


1-2 Tbsp 

1 Tbsp 
1 tsp 


Expected total cooking time/11 min. 


Step 1 




Mix the dal well with water. Add rest of the ingredients except 

lime juice and the seasoning ingredients. 

Pour the dal mixture in a MW safe casserole. (Minimum 
capacity 1 Vi L) {Do not cover) Place in MWO and press start 
When done, add lime juice. Prepare the seasoning (tadka, 
bagar) and add. Mix well and serve hot garnished with 
coriander leaves. 


NN-CT654M Program 58 


NN-CT644M Program 50 


Hara Shorba 

Number of serves: 4 Servings 



r 


Recipe 


Green peas 150 g 

Potato 1 small, grated 

i Onion 1 medium size, chopped 

Ginger 2 cm slice (do not chop) 

Green chilli 1 . chopped 

Cumin powder g ts P 

Coriander powder ™ ts P 

Cinnamon powder * S P 

Water:'vegetable stock 2 cups 

IjPalak 5-6 leaves, chopped 

I, Mint leaves 2 Tbsp, chopped 

I Coriander leaves 2 Tbsp, chopper 

Sail, pepper and lime juice to taste 

-xpected total cooking time/22 min. 


Step 1 


Place the green peas. 

potato, onion, ginger, green 
chilli and all the powders in 
a MW safe Casserole 
(minimum capacity 2 L). 
Add water or stock. Cover 
with a lid and keep in 
MWO. Select the auto 
menu and press start. 


Beep 
Wait for 


beep 
(Beeping 
17 min. 
after start) 


Step 2 


After the beep, add 
patak. mint and 
coriander leaves. 

Cover and return to 
MWO. Press start. 
When done, cool the 
mixture. Lift out the 
ginger and discard. 
Blend the soup and 
add 1 more cup of 
water or stock. 

Add salt, pepper and 
lime juice to taste. 
Reheat before serving 
(Auto menu reheat 
soup) 



































































[5] Starters 

NN-CT654M~ 


Auto Menu 


Program 59 


NN-CT644M~P^^| 


Cook Potato 


Recipe 


Polatoes4 ( total wt about 500 g 
Expected total cooking time/10 min. 


Step 1 


Wash the potatoes and 
prick all over with a fork. 
Place them on the turn 
table in MWO like the 
spokes of a wheel. Select 
auto menu and press start. 


Seep 


Wart for 
beep 
(Beeping 
5 min. 
after start) 


After the beep tum 
over the potatoes an* 
press start When 
done, wrap them in 
clean cloth and leave 
aside for 10 min 
and use in cumes, 
cutlets and other 
recipes where boiled 
potatoes are needed 
Can be stored m 
refrigerator up to 
3 days and used as 
required 


NN-CT654M Program 60 


NN-CT644M Program 52 


Idly 

Number of serves: 2 Servings 


Accessory 


Recipe 

Step 1 

Take a two plate idly steamer and grease 
thB plates. Pour idly batter (room 
temperature) in the plates, filling the moulds 
up to V* levels, 

Expected total cooking time/3 min. 

Pour % cup of boiling hot water in the lower container of the ' 
g"™* _f iace ,he Plates in it and cover with the lid Keep m 
MWO and press start. When done, take it out Let the idi.es coo 
for 2-3 mm, before removing from plates. Serve hot with 
chutney/sambar 


rten 



NN-CT654M 

NNXT644M 


Sesan 
Salt 
Sugar 
Citric acid 
Water 

Cooking Soda 
Very hot water 
Seasoning 
Oil 

bustard seed* 
S"*i seeds 
r een chiii.es 
'eaves 

!*Pecteci 
















































































































Auto Menu 


turn ' 
^toesan,, 
t VVhe,-,^ 
P t^«m a 
h and te«M. 

, 

* curT ies ^ 

d other 
her e bo ie <3 
3r e neeQ fr s 

ored in 
jrup to 
c used 





>er of the 
i. Keep in 
tie idlies cod 
t with 


fv"^ 


Program 53 

Soup Bread Cubes 



Accessory 







Recipe 


Step 1 

Beep 


Step 2 

4 cu Ps. heaped 

3 Tbsp 

1 ; tsp 

2 tsp. optional 

Cut 2-3 days old bread 

Wait for 

After the beep stir well 

slices into 1,5 cm cubes to 

beep 

and press start. When 

get 3 heaped cups of 

(Beeping 

done, let them cool 

cubes. Toss them with oil. 

3 min. 

completely, {during this 

xvking tim e/6 min. 

garlic and salt Spread in a 
wide MW safe dish. Keep 
in MWO Select the auto 
menu and press start. 

after start) 

time they will become 
crisp) Serve with soup 
or a light snack, 

* French loaf or bread 
cut In thick slices give 
better result in this 
recipe. 


■ 


A r65- ^1 Program 62 


V.CT644M Program 54 


Dhokla 

Number of serves: 3-4 Servings 


Accessory 


Recipe 


96$an 

1 cup 

m 

1 tsp 

Sugar 

1 tsp 

Cane acid 

1 tsp 


y* cup 

Cooking Soda 

1 tsp 

ftry not water 

% cup 

Seasoning 


to* 

2Tbsp 

tetard seeds 

' 3 tsp 

Cumin seeds 

54 tsp 

&een chillies 

2, slit 

Cuny leaves 

few 

Hotter 

54 cup 

Reeled total cooking time/5 min. 

30 sec. 


_ Step 1 _ 

Grease a 18-20 cm round MW safe round dish, cover the base 
with butter paper and grease the paper. 

Mix besan with salt, sugar and citric acid. Add water and mix till 
smooth. Dissolve soda in very hot water and add to the besan 
mixture. Mix well (the batter will rise rapidly) and pour in the 
greased dish, Place in MWO. Select the auto menu and press 
start. When done, cool the dhokla, turn out on aplate and cut 
into pieces. 

Prepare the seasoning (tedka), mix with hot water and pour 
evenly over the dhokla. Leave aside at least for 15- 20 min. 
Serve garnished with grated coconut and coriander leaves. 
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[5j Starters 


NN-CT6S4M 

NN-CT644W 


Program 63 


Program 55 


Auto Menu 


Chilli Cheese Toast 

Number of serves: 2 Servings 


(5) 


$t» r 



better 6 performance 16 ° f 8 a,uminum/stain,ess steel plate by customer is recommended for 



-—— Recipe 

Bread a ^ /f> . , --- 

Step 1 

Beep 

Step ~2 

Cheese spread 4 ( ?S S ' Z8) 

I Garlic « . b 

Green chilli ? cl ° ves ' chopped 

Cheddar/mozzarella cheese ° PPe 

4 Tbsp, grated 

Expected total cooking time/5 min. 30 sec. 

Crush the garlic and green 
chillies and mix with the 
cheese spread. 

Place the bread slices on 
crispy plate. Keep it on the 
high rack and place In 

MWO. Select the auto 
menu and press start. 

Wait for 

beep 

(Beeping 

3 min. 

30 sec. 
after start) 

After the beep^ui^ 

over the bread slices 
and apply cheese 
spread. Sprinkle 

1 Tbsp of grated 
cheese on each slice 
Return to the oven and 
press start. When 
done, serve hot. 





NN-CT654M 


NN-CT644M 


Program 64 I 

Program 56~J 


Pizza 

Number of serves: 1 Serving 


Note. Usage of crispy plate or a fiat aluminum/stainless steel plate 


£ 


Recipe 


Accessory 

JHL| 

by customer is recommended. 


1 

2 Tbsp 


Pizza base (store bought) 

Pizza sauce 
Topping 

Cooked vegeta bl e sfPa n ee r/ch re ke n 
Chopped onion and capsicum 
Pizza cheese 2-3 Tbsp. grated 

Gfl to brush 

Expected totaf cooking time/5 min. 
(Excluding preheat time) 


Step 1 


Grease the crispy plate 
with oil and place the 
pizzabase on it. Spread 
sauce on top, leaving 1 cm 
margin all round. Sprinkle 
cheese over the sauce. 
Arrange the cooked 
vegetable of your choice or 
paneer or cooked chicken 
over the cheese. Top with 
some chopped onion and 
capsicum. Brush the 
margin with oil and sprinkle 
some oil all over the 
topping. Press convection 
pad, and press Up/Down to 
set 200 *C for preheat, 
then press start. (The oven 
will preheat.) 


Beep 

Wait for 
beep 
(Beeping 
for 

preheat 

finish 

notice) 


_ Step 2 

After the beep, place 
the crispy plate with 
pizza inside the MWO 
on high rack. Select 
the auto menu and 
press start. 

When done serve hot 


te' UsaE 
H° te ' uette 


■pO2 0rl ' 
scted tt 


Wafer 

Upma mix (s 
Ghee/oil 

I Expected tol 
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hot 
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pi 51 __ 

---T654M_Proarame^ Sau 

S7 J N “>® of serves: 2 Servings 


Accessory 




-»ae of crispy plate or a flat ai.im; 

v* ^er performance. mum/stamless steel plate by customer is recommended for 


Recipe 

• fflufages (store bought)' 


Step 1 


^, f , total cooking time/8 min. 


Take out the sausages from the freezer and let thaw according 
to the instructions on the pack. Brush the crispy plate with 
p ,sp of oil, Place sausages on It and brush them with oil. 
Place the plate on the high rack and place in MWO. Select the 
auto menu and press start. When done, serve hot. 


t£.-T654M Program 66 
•^T644M Program 58 

Upma 

Number of serves: 3 Servings 

Accessory 




Recipe 

Step 1 

Beep 

Step 2 

Mgr ml 

jna mix (store bought) 200 g 

Snee'oil f Tbsp 

Ejected total cooking time/7 min. 

Pour the water in a MW 
safe 20-22 cm round dish. 
Place in MWO. Select the 
auto menu and press start. 

Wait for 

beep 

(Beeping 

5 min. 
after start) 

After the beep add the 
upma mix and ghee. 

Mix well. 

Cover and return to 
MWO. Press start. 

When done serve hot 
garnished with 
coriander leaves. 





















































Auto Menu 


[5] Starters 


^~CT654M Program 67 


NN-CT644M Program 59 


Recipe 


Poha of friedium thickness 

Cooked potato cubes* 
Turmeric powder 
Salt to taste 
Sugar to taste 
0.1 

Cloves 
Cinnamon 
Onion 

Green chillies 
Curry leaves 
Lime juice to taste 
Grated coconut 
Coriander leaves 


2 cups 
1 cup 
% tsp 


2 Tbsp 

3 

2 pieces 

Vz cup finely chopped 
2-3, chopped 
few 


Y± cup 
1 Tbsp, chopped 


' Auto menu - Cook Potato 
Expected total cooking time/9 min. 



Aloo Poha 

Number of serves: 3-4 Servings 


Soak poha in water till soft 
but not mushy, Gently 
squeeze out excess water 
and spread the poha on a 
wide plate. Mix it with 
potatoes, turmeric powder, 
salt and sugar. 

Combine all the ingredients 
from oil to curry leaves in a 
MW safe casserole 
(capacity not less than 2 L). 
Place in MWO and select 
the auto menu. Press start. 


Wait for 
beep 
(Beeping 
4 min. 
after start) 


Step 2 

After the beep, add% 

poha mixture. Sprinkle 
some water and mix 
well. Cover with a fid 
and return to the 
MWO. Press start. 
When done, add lime 
juice, grated coconut 
and coriander leaves. 
Mix well and serve hoi 


NN-CT654M Program 68 

^NN-CT644M Program 60 

Spicy Corn 

Number of serves: 4 Servings 

Accessory 




Recipe 

Step 1 

Beep 

Step 2 

Tomato puree V 2 cup 

Mai da 2 Tbsp 

Sugar Yt tsp 

Salt to taste 

Water 1 cup 

Cooked sweet com kernels 1 cup 

Butter 3 Tbsp 

Onion V* cup, chopped 

Garlic 2 tsp minced 

Chilli powder 1 tsp or to taste 

Kasoori Methi 1 tsp 

Fresh cream ¥* cup 

Expected total cooking time/IQ min. 

Mix tomato puree with 

Maida and stir till smooth. 
Add sugar, salt, water and 
sweet com. 

Place the butter in a MW 
safe 18-20 cm round dish. 
Add onion, garlic, chilli 
powder and kasoori methi. 
Mix well and place inside 
the MWO. Select the auto 
menu and press start. 

Wait for 

beep 

(Beeping 

5 min. 
after start) 

After the beep, add the 
corn mixture. Stir well 
and return to MWO 
and press start. When 
done, stir in the cream 
and serve hot on toast. 


. m 
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Auto Menu 


Rawa Idly 

Number Of tdlies: yield 8 idlies 


Instant Noodles 

Number of serves: 1 Serving 



Accessory 


stepl 


Prepare the batter as per the instruction on the packet. 

Keep aside for 10 minutes. Grease the MW safe idly plates and 
fill with the batter. Pour VM4 cup of boiling hot water in the base 
of the idly steamer. Place the idly plates in it. 

Cover with the lid and keep in MWO Select the auto menu and 
press start. When done, cool for 2 minutes. Remove from plates 
and serve hot with chutney. 


Accessory 


Step 1 | Beep 

Step 2 

Break the noodle slab into 

2 pieces. Pour the water in 
a MW safe bowl (minimum 
capacity Vz L). Keep in 

MWO. Select the auto 
menu and press start. 

Wait for 

beep 

(Beeping 

1 min. 

30 sec. 
after start) 

After the beep, add the^ 

noodles and taste 
maker. Mix well and 
return to MWO. 

Press start. 

When done, let it stand 
for a couple of 
minutes, before 
serving. 























































NN-CT654M Program 71 

NN-CT644M Program 63 


WKfoCfi 


Mcrfcj 


V 

Down 


Auto Menu 


r>d° c 


Ta 




^644T 


^P> eCi 


lO' ■ r- 

jUiCB 


r-garlrc 




)ri chic 
>rf food 


■ush 


tota 


Expected 


{Excfudmg P rt 


[6] Tandoori Menu 


•Select desired category. 

The auto indicator lights 
and the program number 
71 (NN-CT654M)/ 

63 (NN-CT644M) appears 
in the display. 


• Press Up/Down pad to 
select the suitable number 
in below chart. 


• Press Start Pad 


Paneer Tikka 

Number of serves; 4 Servings 


Recipe 


Paneer 2 packets, 200 g each 

£ urd 'A cup 

1 finger-garlic paste i Tbsp 

Chilli powder 1 tsp or to taste 

Garam masala i fen 

Salt to taste P 

I Oil to brush 

j Lime juice, garam masala/chaat 
I masaia to garnish 

Expected total cooking time/19 min. 


Step 1 


Cut each block of paneer 
into 6 pieces. Beat the 
curds till smooth and mix 
with rest of the ingredients 
except the oil and garnish. 
Keep covered for 
hours. Thread the 
pieces on thin metal 
skewers or bamboo 
skewers, piercing the 
pieces through their length, 
(if using bamboo skewers, 
soak them in water for 
1 hour.) 

Brush the high rack with oil 
and place the skewers on 
it- Brush the pieces with oil 
Keep the rack in MWO and 
place a heat proof glass/ 
crockery plate below it to 
catch the drippings, 

Select the auto menu and 
press start. 


Wait for 
beep 
(Beeping 
If min. 
after star 


After the beep 
out the rack, tum c 
the skewers and bi 
the pieces with oil 
Return to oven, m 
start. 

When done, serve 
tikkas hot, sprinkler 
with lime juice anti 
garam masala/cftas 
masala, (optional) 
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turn over 
and brush 
th oil. 

?r h press 
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Progra m 72 
T^M Program 64 


Auto Menu 

Num d h° 0ri Chit =ken 

er of serves: 4 Servings 


Recipe 


iec#> 


Bp** 

& 

C^wgarlic paste 

yfZier 

r*L n Chicken masala 
^ n ,„od colour 

: : ll \^r|)owder and garam masala 

1 tsp each for final coating 

^(ed total cooking time/25 min. 
coding preheat time) 


8 (800 g) 

4 Tbsp 
1 Vz tsp 

1 cup 

2 Tbsp 

2 tsp or to taste 
2 tsp or to taste 
little, optional 


Step 1 


Make deep cuts all over 
the chicken pieces. Add 
time juice and salt. Mix well 
and keep aside for 
10 minutes. Beat the curds 
till smooth and add rest of 
the ingredients from 
ginger-garlic paste to 
tandoon food colour, 

Pour over the chicken. Mix 
well keep covered for 
3-4 hours at room 
temperature or longer in 
refrigerator (if kept in 
refrigerator, take out at 
least 30 minutes before 
cooking.) 

Mix t tsp of each, salt, chilli 
powder and garam masala 
together. Pick up the 
pieces from the marinade 
and shake away the 
excess marinade, and toss 
in the masala mix. Place 
the chicken pieces on high 
rack and brush with oil. 
Press convection pad, and 
press Up/Down to set 
200 Xfor preheat, then 
press start. (The oven will 
| preheat). 


Accessory 




Beep 1 


Wait for 
beep 
(Beeping 
for 

preheat 

finish 

notice) 


Step 2 


After the beep, place 
the rack with the 
chicken in MWO. 

Place a heat proof 
glass/crockery plate 
below the rack to catch 
the drippings* 

Select the auto menu 
and press start. 


Beep 2 


Wait for 
beep 
[Beeping 
16 min. 
after start) 


Step 3 


After the beep, turn 

over the pieces and 
brush with oil. 

Press start. When 
done, garnish with 
onion rings and lemon 
pieces and serve hot 
with mint chutney. 


58 




























































chicken breast 


cooking tfme/29 min 




[6] Tandoori Menu 


NN-CT654M 


Program 73 


NN-CT644M 


Program 65 


Auto Menu 


Chicken Tikka 

Number of serves: 4 Servings 


Step 1 


Lime juice 
Salt to taste 

Curds 1 

Ginger-garlic paste i Jbsn 

Tandoon chicken masala 

Kashmiri chiili powder 2 ^Usp **** 

eZmSSS*" “***«"•' 

m™j a “t 9 s 0 a S 


Cut the chicken into 2 cm cubes. Toss with lime juice and satt 
Keep aside for 15 min. Beat the curd till smooth and mix with 
rest of the ingredients except the oil and garnish. Add to chicks 
and mix well. Cover and marinate for 4 hours or over niqht in 
refrigerator. (If refrigerated, take It out at /east 30 min. before 
cooking.) uie 

Pick out the chicken pieces from the marinade and shake awsu 
fir S ha XC h SS r inade Thread the pieces on thin metal skewers 
water7nr 0 i°h keW | e c S ' (, f usin 9 bambo ° skewers, soak them in 
skRwp f r= B [ ush the high rack w,th oil and place the 

0n u Brush the p |eces with oil. Place the rack in MWO 
H d piece a heat proof glass/crockery plate below it to catch tho 

sS t^a tS e C L th ( 0 aU ^r nu 3 " d start When done 

■ e t| kkas hot, sprinkled with ilme juice and garam 
masala/chaat masala, (optional) 9 


i,^g C ied total cc 

Em p ^ 6 


^ NN-CT6 5 4M~ Program 74] Fish Fry 
NN-CT644M Program 66 j Number of serves: 4 Servings 


Note: Usage of crispy plate or a flat aluminum/stainless steel plate 


Accessory 

J 

ill 




HN.CT654M J 


VN-CT644M f 


Recipe 

f taky fish like king fish or Betki FisfT 
4* 1 cm thick (totai weight 400 g approx.) 


by customer is recommended. 


Ginger-garlic paste 
Chilli powder 
Turmeric powder 
Coriander powder 
Salt to taste 
Egg white 

Rice f/our/com flour to coat 
Oil to brush 


Expected total cooking time/10 min. 


2 tsp 
2 tsp or to taste 
Y 2 tsp 
V 2 tsp 

1, lightly beaten 


Step 1 


Wash the fish and wipe 

dry a Combine ginger-garlic 
paste with all the powders 
and mix with egg white. 
Apply to both sides offish 
slices and leave aside for 
15 min. Spread some rice 
flour or corn flour on a 
plate and press fish slices 
in it to coat both the sides. 
Line the crispy plate with 
aluminium foil and grease 
the foil very well with oil. 
Place the fish slices over it. 
Brush the slices with oil 
Ke , e P | he P ,ate on high rack 
in MWO, Select the auto 
menu and press start. 


Wk Usage of c 


Beep 


Wait for 
beep 
(Beeping 
6 min. 
after start) 


Step 2 

After the beep, 
carefully turn over the 
slices with a flat 
spatula. Brush with oil, 
return to M WO and 
press start. 

When done, leave 
aside for 5 min. and 
serve hot. 


potato 


IS chillies 
fnjsr 

? 3nde r leaves 

?A, a 


!'V 0 > 


^nti* 

























































































shake 3wa 

a h sk W 

** them in 
lace the 
ack in MWo 
‘ 10 c atch the 

hen done, 
aram 


a rt > 1 1 1 rrt * 


nended. 


ep 2 


irn over the 
a Mat 

ush with oil- 
WO and 

i, leave 
min. and 


, f , fl doori Menu 

\t \ 1 ___ 

Program 75 

Program 67 


Auto Menu 


"I 



Numf Sn LOI 'iPOp 

er of serves: 4 Servings 


Accessory 


Recipe 


^MHPOP 

fa#* 6 

j'/J^ariic paste 

Up** 


to coat 




^= ,u ^ bs 
1 ^ ic brush 

I peeled total cooking time/18 
Eluding preheat time) 


400 g 

1 tsp 

2 tsp 
2 tsp 

1 tsp or to taste 
Vi tsp 

** * S P- optional 
t. lightly beaten 


min 


w.th 'umpops 

with Soya sauce, vinegar 
ginger-garlic paste, chilli 
powder, sugar, salt and 
optional Ajinomoto Keep 
astde for 1-2 hours Lift the 
lollipops from the 
marinade Coat with egg 
and bread crumb# and 
brush with oil 
Ptace them on the high 
rack Press convection 
pad, and press Up/Down to 
set 200 'C tor preheat, 
then press start 
(The oven will preheat j 


Wen for 

Ptace the rack m MWO 

beep 

and place a heal proof 

(Beeping 

glass/crockery prate 

for 

beta* rt to catch the 

preheat 

dnpptngs Seteci the 

finish 

auto menu and press 

notice) 

start 

When done serve hoi 
*rth chrth gart*c sauce 


'W-CT654M Program 76 


W-CT644M Program 66 


Aloo Tikki 

Number of serves 4 Servings 


Accessory 

garmra 

<ctr-^ 


'ole Usage of crispy plate or a flal aluminum/stainless steel plate by customer >$ recommended 


I 


Recipe 


wflted potato* 

I sread 

ip*#! chillies 
1 Jstger 

Raider leaves 
N leaves 
masala 
:^i masala 
| to taste 
ji" 1 ® brush 
I ^ menu -Cook Potato 


250 g 

2 slices, standard size 
2 or taste, minced 
Vi tsp, minced 
t Tbsp, chopped 
1 Tbsp, chopped 
% tsp 
Vi tsp 


''^ted total cooking time/15 min 


Step 1 


. and mash the potato 

Soak bread slices in water 
for 30 seconds 
Squeeze out the water, 
mash the bread and add to 
potatoes. Add rest of the 
ingredients except the oil 
(Be careful with salt Chaat 
masala is salty) Mix well 
and shape into 8 itkkts 
Line the crispy plate with 
aluminium foil and brush 
the foil with oil. Place the 
tlkkis over it Brush the 
tikkis with oil Kee P lh f 
dale on high rack and 

place the rack inside the 
MWO Select the auto 
menu and press start 


Beep 


Wart for 

beep 
iBeepmg 
10 mm 
after start) 


Step 2 


After me beep turn 

over the and 
brush *nth oil Return 
the rack 10 MWO and 
press start When 
done serve hot 
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Auto Menu 


t6j Tandoori Menu 




Wait for 

beep 

(Beeping 


well and marinate for 
* 3 ‘ 4 hours or over night in 
refrigerator. (If left in 
refrigerator, take it out at 
least 30 minutes before 
cooking.) 

Soak 8 bamboo skewers in 
water for 1 hour. 

Lift out the chicken pieces 
from marinade and thread 
on the skewers. Brush the 
high rack with oil and place 
the skewers on it. 

Brush the pieces with oil 
Keep the rack in MWO 
Place a heat proof glass or 
porcelain plate below the 
rack to catch the drippings. 
Select the auto menu and 
press start. 


16 min. 
after start) 


Potato 
Oil to brush 
Salt to taste 


Beep 

Wart for 
beep 
(Beeping 
15 min. 
after start) 


Peel the potato 


^ « MU M 

ocE ers ' Boil fn Water till 

95 k cooked. Strain and 
plunge in cold water for 
5 min. Drain and press 
gently between two folds 
cloth napkin to remove 
excess moisture. 

Line the crispy piate with 
aluminium Foil. Brush the 
foil with oil. Spread the 
potato chips evenly on it. 
“ r ush them with oil and 
keep on high rack. Place 
■ne rack inside the MWO 
and press start. 


Expected total cooking time/25 min. 


f ^N^Cri^r-— -p-l BB ° Chicken 

Number of serves: 4 Servings 


t a -Recipe 

Ginger-garlic paste 
vinegar 
Curry powder 

ofio& Mr ' 0,a8,e 

Expected total cooking time/19 min. 


400 g 

1 Vi Tbsp 

2 tsp 

1 Tbsp 

2 tsp or to taste 


After the beep. turn 
over the skewers and 
bmsh the chicken i 
oil. Return to MWO " 
Press start. 

When done, serve h ot 

after 5 mm. 


French Fries 

L NN-CT644M P r_cg_r ajwo] Number of serves; 4 Servings 


Accesst 

better performance* 6 ^ * f,at a,umi ™stainiess steel piate by customer is recommend 


Step 2 

After the beep T stir; 
return to oven. Pres 
start. When done, k 
coo! for 5 min. Sprir 
with salt and serve I 






















































































[6] Tandoori Menu 


Auto Menu 


BBQ Chicken 

Number of serves: 4 Servings 


I d -— Recino 

Ginger-garlic paste 
vinegar 
Curry powder 

O?!o™S‘" ,er ' 0 ' 8! ' 8 

Expected total cooking time /19 min, 



400 g 

1 VS Tbsp 

2 tsp 
1 Tbsp 

2 Isp or to taste 


Step 1 


Cut the chicken into 2 cm 
cubes. Add all the 
ingredients except the oil, 
Mix well and marinate for 
3-4 hours or over night in 
refrigerator, {If left in 
refrigerator, take it out at 
least 30 minutes before 
cooking.) 

Soak 8 bamboo skewers in 
water for 1 hour. 

Lift out the chicken pieces 
from marinade and thread 
on the skewers. Brush the 
high rack with oil and place 
the skewers on it, 

Brush the pieces with oil, 

I Keep (he rack in MWO. 
Place a heat proof glass or 
porcelain plate below the 

° atch the tappings, 
select the auto menu and 
press start. 


French Fries 

Number of serves: 4 Servings 


Wait for 
beep 
(Beeping 
16 min. 
after start) 


Step 2 

After the be^Tt^ 

over the skewers afl(j 
brush the chicken with 
oil. Return to MWO 
Press start. 

Whan done, serve hot 
after 5 min. 


Accessory 



Expected total cooking time/25 min. 


Peel the potato and cut into 

fico/ 6rs ' 00,1 in water till 
95% cooked, Strain and 
plunge in cold water for 
5 min. Drain and press 
gently between two folds of 
cloth napkin to remove 
excess moisture. 

Line the crispy plate with 
aluminium foil. Brush the 
foil with oil. Spread the 
Potato chips evenly on it. 
Brush them with oil and 
keep on high rack. Place 
tne rack inside the MWO 
and press start. 


Wart for 

beep 
(Beeping 
15 min. 
after start) 


After the beep, stir and 

return to oven. Press 
start. When done, let 
cool for 5 min. Sprinkle 
with salt and serve hot. 


. i 

I** t*tw r I 


|fj» 

6*25 mss« I 

alt iota** 0 

Sied Pom ■ 

L and toast 
Oil id brush 
. Auto menu 
.* Auto menu 

Expected total 


j N-CT654M 

!^T644IV1 
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turn 
- r s and 
ken with 
4Wo, 

erve hot 


;essory 


nded for 


2_ 

>, stir and 
Press 
one, |et 
gprinkt® 

jerve N* 


Auto Menu 


rap 


doori 


Menu 


,,04M Program 79 
Program 71 

12^ 


f is h Cutlet 

Number of 


serves: 4 Servings 


Accessory 


5 


^ ^^performance. * aiumirm m/stainless steel plate by customer is recommended for 


Recipe 


00 


masala 
^nder leaves 

^,60 Potato 

an d toasted bread crumbs to coat. 

: ^omenu ■ Steam Fish 
w to menu -Cook Potato 

: t pected total cooking time/12 min. 


fish* 

crtltes 


250 g 

2-3, minced 
1 tsp, minced 

1 tsp 

2 Tbsp, chopped 
150 g 


Step 1 


Discard the skin and bones 
from fish and flake it. Add 
green chilies, ginger, 
garam masala, salt and 
coriander leaves. 

Peel and mash the potato 
and add to fish. Mix well. 
Divide into 8 parts and 
shape info cutlets. Dip in 
beaten egg and coat with 
bread crumbs. Line the 
crispy plate with aluminum 
foil and brush it with oil. 
Place the cutlets on it. 
Place the crispy plate on 
the rack and keep the rack 
in MWO, 

Select the auto menu and 
press start. 


Beep 


Wait for 
beep 
(Beeping 
7 min. 
after start) 


Step 2 


After the beep, turn 
over the cutlets and 
brush with oil. Return 
to MWO and press 
start. When done, 
serve hot. 


W-CT654M Program 80 


W-CT844M Program 72 


Sheek Kabab 

Number of serves: 3 Servings 


Accessory 


spa 




* Usage of crispy plate or a flat alu minum/stainlese steel plate by customer is recommended. 
—------- Step 1 _ 


Recipe 


: “*n Sheek Kababs (store bought) 

250 g. approx. 

-'-'TCied total cooking time/10 min. 


-=rr—. h „ uahahs from the freezer and thaw as per the 

?Art?onson k the pack. Brush the crispy plate with 1 Tbsp of oil. 

directions on P approx.) on It and brush them 

S3! Race th eptete o n th! hEJ rack and place in MWO. 
Select the auto menu and press start.- 













































































Auto Menu 



Chicken breast qqq g 

Bamboo skewer ^ 

Light Japanese soy sauce like Kikkoman 


(If not available, % cup of Indian say 
plus % cup water plus Vj tsp salt for 


replacement.) 

I Orange juice 
I Ginger (chopped) 
f Garlic (chopped) 

Brown sugar (or sugar) 

Vegetable oil 

Salt 


Expected total cooking time/29 min. 


171 Ja P ane se (NN-CT644M Only) 

a.g. I^pantw j £ 


•Select desired category. 

The auto indicator lights and 
the program number 73 
appears in the display. 


T 

Down 


& 

Start 


♦ Press Up/Down pad to 
select the suitable number 
in below chart 


• Press Start P a<j 


NN-CT654M 


-~ I Yakitori (Skewered Chicken) 

NN-CT644M Program 73^ Number of serves: 4 Servings (12 skewers) 


Acces 


Step 1 


Z±l htCk r brefl8t 10,0 15 ’ 2 cm an* Skewer 50 
bamboo skewers Marinate the sauce over t hour no Cj -t. 

shalln^T , l mB t dU|r|n0 mar,na,e > P,ac ® Hl Qh rar.C^^ 4 ^ 

shal ow dish under the rack to receive drip 
Cook start. 


NN-CT654M _ 

NN-CT644M Program 74 


Chicken Teriyaki 

Number of serves: 4 Servings (8 pieces) 


Chicken pieces 8 pieces 

Light Japanese soy sauce like Kikkoman 
(If not available, V$ cup of Indian saya sauce 
plus V e cup water plus 14 tsp salt for the 
replacement.) % cup 

Orange juice 100 ml 

Ginger (chopped) 100 ml 

Garlic (chopped) 100 ml 

Brown sugar (or sugar) 2 Tbsp 

Vegetable oil 1 Tbsp 

Salt V* tsp 

Expected total cooking time/25 min. 


Accessory 


Recipe 


Step I 


Pierce the chicken skin with fork 
Marinate the sauce over 1 hour 
Place on Low rack, then place shallow a,** 
receive drip. Cook start. under 


the rack lo 



iNN-CTi 

MNN-CTt 
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issory 



[1\ 


Japanese (NN-CT644M Only) 


Auto Menu 


<fg54M_ 
a ^ 44M Progra m 75 


f. uk 'yaki 

Number of 


serves: 4 Servings 


400 j 

(Dean curd) lQo g 

Jf shiitake mushrooms 4 8 

dry shiitake mushrooms in water to 

alien. 



CNoese 


ieeks 


1 

Chinese cabbage 200 6 

jjjiip stock 200 ml 

Udit Japanese soy sauce like Kikkoman 
'■/not available, 25 ml of Indian saya sauce 
jus 25 ml water plus 2 tsp salt for the 
placement.) so ml 

Sugar 3 Tbsp 

Expected total cooking time/33 min. 


pieces 6 Trirtvfto Cut the tofu into large bite-sized 

cut cams in h=if n S ° f Offtake mushrooms from them, and 
Chinl« f, hath Combine sauce ingredients in a bow!. Slice 
lennth« di^ 3 ^ a 9° na l ! y- Cut Chinese cabbage into 3 cm 
rv Jr (u a " ingredients in casserole dish and pour sauce 

em. Cover with lid, put on glass tray Cook start. 


H-CT654M 


jNN-CT644M Program 76 


Marinated Chicken Nanban Style 

Number of serves: 4 Servings 


Accessory 




Recipe 


Ciiicken thigh 500 g 

Onion 100 g 

Vegetable oil 1 Tbsp 

Cornstarch 3 Tbsp 

r 'Snban vinegar sauce 

Vinegar 100 ml 

Sugar 4 Tbsp 

■■^Japanese soy sauce like Kikkoman 
f’ not available, 2 Tbsp of Indian saya 
Pw Pius 2 Tbsp water plus 4 tsp salt for 

Replacement.) . 4Tbsp 

R pepper (remove seeds, cut into 

aunds) 1 

.Jscted total cooking time/29 min- 


Step 1 


Prepare Nanban vinegar sauce. Slice the onion thinly, soak 

onion slices in cold water for about 30 min. and drain well. Mix 
vinegar, sugar, soy sauce and red pepper. Cut the chicken thigh 
into joints. Add vegetable oil into chicken, and mix well. Dust the 
chicken with cornstarch. 

Place chicken with skin side up on High rack. 

Cook start. Let the cooked chicken soak in the Nanban vinegar 
sauce and iet rest for more than an hour before serving. 
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Auto Menu 

17] Japanese (NN-CT644M Only) 

Nikujaga (Braised Chicken and Veg) 

Number of serves; 4 Servings 



Acc**. 


Chicken fillets (thigh) 
Potato 
Onion 
Carrot 
Soup stock 
Sugar 


Recipe 


200 g 

450 g 

1 (200 g) 

14(100 g) 
300 ml 
25 g 


Step 1 


Light Japanese soy sauce like Kikkoman 
(If not available, 2 Tbsp of Indian saya 
sauce plus 2 Tbsp water plus 4 Isp salt for 
the replacement) 4 Tbsp 

Expected total cooking time/41 min, 


Peel the potato, cut lengthwise mto four wedgr-s —- 

for 10 min. Peel the onion, and cut iwiothw s* -U'Z .' ' 

wedges. Cut the chicken bite-sized Place aN tnatf/Z 
heat-resistant (mtcrowavable) container andmi,!^ 5 
with lid, put on glass tray Cook start 



NN-CT654M 


NN-CT644M Program 78 


Kinpira 

Number of serves: 4 Servings 



Recipe 


Celer y 140 a ~ 

Carrot @0 g 

Su 9 ar 1 14 ,gp 

Light Japanese soy sauce like Kikkoman (If 
not available, 1 Tbsp of Indian saya sauce 
plus 1 Tbsp water plus 2 tsp salt for the 
replacement.) 

- 2 Tbsp 

Starch (katakuriko or cornstarch) 

_ , t tsp 

Sesame oil ^ tsp 

White parched sesame i tsp 

Red pepper {as an option) 1 

Expected total cooking time/4 min, 


Step 1 




Cut the celery into 1 ^-inch-long stops. Pee' w - 

thin!y mto strips of a similar size to that of me cdev * 

SES?<5SSf“- "*«—i- SV 




jaP ! 


s*.-CT5‘ 

N'N-CTo- 


: - - 

Gtantwftft 
Soup stod 

. 

i* not av a 

sauce o*us 

re -ep. 
Sugar 

fel P*SM : 
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p] jaP anese ( NN ' ct 644M Only) 


Auto Menu 


fnT6 54M _ 

'^T644M Program 79 



Numbed Pumpkin 

serves: 4 Servings 



MP* in 

Japanese soy sauce like Klkko^n' 
’/a* available, Tbsp of Indian saya 
, , z e for the replacement.) Xth 

^ [sweet cooking sake) 1 T ° sp 

• if no mi™ available, sugar {% Tbsp) ca n P 
p replaced instead of mirin. 

.vatef 160 ml 

= t pectecf total cooking time/17 min. 


Accessory 


__ 

With a spoon PnMh seeds and the fibers surrounding them 
as possible) Pia^ ,*u pumpf<in in to bite-sized, (but still as large 
heat-resisfam the sugar ' s °y S3LJCfJ . rnirin and water in a 
Add the n, m^ m,Cr0wavabte ) container. Mix well 
c ook start PKm 3 container - Cover with lid. put on glass tray. 


1 -- 

wTCT644M Program 80 

Simmered Chicken and Radish 

Number of serves: 4 Servings 

Accessory 



Recipe 

Step 1 

Chicken pieces 500 g 

Giant white radish 400 g 

Soup stock (dashi) 300 ml 

light Japanese soy sauce like Kikkoman 
i*not available, 1.5 Tbsp of Indian saya 
sauce plus 1.5 Tbsp water plus 3 tsp salt 
to the replacement.) 3 Tbsp 

Sugar 1 Tbsp 

ejected total cooking time/39 min. 

Cut the giant white radish into about 2-3 cm half-moons* and 

bevel the edges. Race all ingredients in casserole dish. Cover 
with lid, put on gfass tray. Cook start. 


4 
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Auto Menu 

ts] Zero Oil Recipes (NN-CT654M Only) 


e.g. 


Zero QII 
Recipe 





T 


<1> 

-- 

1 up | 

Down 


Start 


•Select desired category. 
The auto indicator lights 
and the program number 
81 appears in the display. 


• Press Up/Down pad to select 
the suitable number in below 
chart. 


• Press Start P a(J 


NN-CT654M Program 81 

Corn & Capsicum Soup 

Number of serves: 3 Servings 

NN-CT644M 

L Recipe 

Step 1 

Beep 1 

■ 


Capsicum (chopped) y a 

Onion (chopped) y 2 

Cornflour (dissolve in !4 cup water) 

Water ^ ^bsp 

rwT™ „ 3 cups (600 mr) 

Curry powder V4tsp 

Salt, pepper powder as per taste 

Expected total cooking time/8 min. 


In a microwave safe glass 
bowi. take chopped onion, 
capsicum & corn kernels. 
Add salt & sprinkle some 
water. 

Select auto menu & press 
start. 


Wait for 

beep 
(Beeping 
2 min. 
after start) 


Beep 2 


Wait for 
beep 
(Beeping 
5 min. 
after start) 



When beeps, add 
3 cups water & spices 
Add cornflour 
dissolved in VS cup 
water. Stir well & press 
start 


Step 3 


When beeps, stir & 
remove lumps (if any). 
Keep inside 
microwave & press 
start. 

Stir in between to 
avoid any tump 
formation. 

When don©, stir & 
adjust seasoning 
Serve soup hot with 
roasted bread 
croutons. 


NN-CT654M Program 82 


NN-CT644M 


Egg & Bean Salad 


Recipe 



Bean sprouts 

Boiled eggs 
Tomato ketchup 
Water 

Salt, Pepper powder 
Expected total cooking time/5 


100 g 

3 

1 Yi Tbsp 
% cup 
as per taste 

min. 



In a microwave safe bowl 
take bean sprouts. Add 
water & some salt. 

Select auto menu & press 


Accessory 


_ Step 2 _, 

When done, strain excess water 

from sprouts & put them in another 
bowl. 

Peel & cut each egg into 8 pieces 
Add them with sprouts. Add all 
other ingredients & mix well 
without breaking eggs. 

Serve salad warm or cold. 


67 


NN-C 

NN-C 


Pasta 
Water 
Spinac 
Onion 
Green 
Garlic i 
White : 
Salt & | 

Expect 















































































^ & spices 

ur 

i % cop 

^elt & press 


P3 

s stir & 
ps (if any) 

& press 

to 

mp 

stir & 
>nmg. 
hot with 
id 



s water 
in anoth^ 


8p»eoes 

ddaH 



Hi 

I 




A uto Menu 

r OIIR.Clpn(NN.c T6 s4|,o w 




Program 83 



2 cup s 
4 cups 

jJSjchomwi) J, Tbs e 

... :u m (cut in long strips) •) 

& cut in long strips) •( 

J. rapper powder. 

c masoning as per tas(6 

.i-ted total cooking time/13 min, 


_ Step 1 

Jake pasta, water in a “ 

micmwaw sate how,, add 

salt. Select auto menu & 
Press start, 


Beep 

Wait for 
beep 
(Beeping 
12 min. 
after start) 


When beeps, strain the 
pasta & drain all 
excess water. Take 
pasta in the same 
bowl. 

Add onion, tomato & 
capsicum. Mix in salt, 
pepper powder & 

Italian seasoning. Add 
white sauce & mix weil 
Press start again. 

When beeps, serve 
pasta saiad hot or 
cold. 

-- 


IVCT6S4M Program 84 


#CT644M 


Creamy Pasta with Spinach 


Recipe 


■ 

I m 

I «nac#i (chopped) 

1] ; w (chopped) 
j ^ chilli (chopped) 

I ** tctiopped) 

Sauce 

I I Stepper powder 
r:led total cooking time/16 min 


2 cups + % cup 

4 cups 
1 cup 
% 

1 

t tsp 
'A cup 
as per taste 


Accessory 


Step 1 


Take pasta, water in a 

microwave safe bowl, add 
salt. Select auto menu & 
press start, 


Beep 1 

Step 2 

Wait for 

beep 

{Beeping 

12 min. 
after start) 

When beeps, strain the 
pasta & drain all 
excess water. Take 
pasta in the same 
bowl. 

In a microwave safe 
flat glass dish, take 
chopped spinach, 
onion, garlic, green 
chilli* Press start 

Beep 2 

Step 3 

Wait for 

beep 

(Beeping 

14 min, 
after start) 

When beeps, add 
boiled & strained 
pasta, White sauce & 
salt & pepper powder 
& VI cup water Mix 
weil & press start 
again. 

Serve pasta hot, 
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Auto Menu 

(8j Zero Oil Recipes (NN-CT654M Only) 

CT654M Pr ogram 85 J Tokrl Chaat 
NN-CT644M ■ — | Number of pcs: 6 pcs 



Reope 


©mad Sfcce 

Onion Chopped 
Tomato Chopped 
Capsicum Chopped 
Gnae<i Ctntu Chopped 
Sweet Corns 

B : ec Petalo tcui into pieces) 
Co-' artier eaves chopped 
Sa t Cbaat Masala 
Lemon 



^ - -otai cooking time/6 min. 30 sec 


Step 1 

Thm the sides of bread 
sNces. With the help of a 
rolling pin, roil out bread 
slice thinly, 

Take muffin tray with 
6 molds. Place rolled out 
slices in each mould like a 
tokri.so that it takes the 
shape of the mold. 

Place muffin tray on high 
rack & keep inside 
microwave oven. Select 
auto menu & press start. 


Beep 

I Waif for 
beep 
(Beeping 
1 3 min, 

30 sec. 
after start) 


_gtep2 

^^^eepsjake^ir^* 
out Of the mould ^ 
Turnover them, mair^ 
their base at the ^ 
upward position. 

Press start again. 
Meanwhile, take an 
other ingredients in a 
bowl. Mix them 
together for filling 
When done, fill t h 6 
tokris with prepared 
filling. Garnish with 
coriander leaves & 
serve. 


NN-CT654M 

Program 86 

‘'•N-CT644M 



Curd Shorba 


. Recipe 

Onion (chopped) 

Greer, chith (chopped) 
Tomato (chopped) 

G*nger (chopped) 

Jeera 

-e t Red cbrlli powder 
Hadi 
Water 
KAaada 
Low fat milk 
1 Low fat Curd (beaten) 


!4 no. 

t 

% no. 

1 tsp 
% tsp 

as per taste 
% A tsp 

1 cup + Va cup 

1 Tbsp 
% cup 

2 cups 


Step 1 


expected total cooking time/7 min. 


In a microwave safe bowl, 
take chopped onion, 
tomato, green chilli, ginger, 
jeera & all dry spices. Mix 
well. Add Va cup water & 
stir. 

Select auto menu & press 
start. 

In another bowl take milk & 
mafda. Beat well. Add 
beaten curd & again mix 
well. 


Accessory 


Beep 1 

Wait for 
beep 
(Beeping 
2 min. 
after start} 


Step 2 


When beeps, add 
beaten curd & milk 
mixture. Stir & again 
press start. 


Beep 2 


Wait for 
beep 
{Beeping 
4 min. 
after start) 


Beep 3 


Wait for 
beep 
(Beeping 
5 min, 

30 sec. 

after start) 


Step 3 


When beeps, add 
1 cup water & stir. 
Press start. 


Step 4 


When beeps, stir 
again & press start 
Serve curd shorba 
warm. 




69 



%ato {chop 
Sn chilli <c 

S'-** 1 


\%3\o p 4,ree 
Imchoor Pow 
S Red chilli 

Sir Curd (be 
Expected total 


NN-CT654M 


NN-CT644M 


(chop^ 

(choppe, 

Sa e rJ c n f C fi hil, i (ch - 
Fuji? r ( ne, y cf - 
Wat (Pasta ) 

fe? c orns 

^ n flour 
!- a ‘° Ketchut 
Pe Pper p 0 i 

clst J total c 
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j Recipe 

soaked 

^ (Chopped) 


I (chopped) 

I >1 chilli (chopped) 

•:;>gar | ic paste 

I puree 

I i Powder 
| " Red chiiff powder 
I jT, Cu rd (beaten) 

I : ,,i!ed total cooking time/20 min 

■ jV 


1 cup 

2 cups 
1 large 
1 or 2 

1 tsp 
Vz tsp 
1 Tbsp 
V, tsp 

?® Per taste 
Vz CUp 


-Step 1 

soaked urad dal A o 
s elect auto menu & press 



Accessory 



Beep t 

Step 2 

Wait for 

beep 

(Beeping 

15 min. 
after start) 

In another microwave 
safe bowl, take chopped 
tomato, green chilli, 
ginger-garlic paste, 
tomato puree & all dry 
spices. Mix well & add % 
cup water. Stir well & 
press start. Drain all 
excess water from 
boiled dal & keep aside. 
Beat curd & water 
together. 

Beep 2 

Step 3 

Walt for 

beep 

(Beeping 

17 min. 
after start) 

When beeps, add 
boiled & drained dal to 
tadka. Add beaten 
curd & mix very well & 
again press start. 

When done, serve dal 
hot with steamed rice. 
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Fusllli Corn Soup 

Number of serves: 3 Serving 


Accessory 


Recipe 


.’rata (chopped) 

: ^n (chopped) 
^"chilli (chopped) 
(finely chopped) 
i'- 5 # (pasta) 
r 

Scorns 
flour 


.. _ ketchup 
' P^PPer powder 


1 

Vz no. 

1 

Vi tSp 
Vi CUP 

4 cups + V* cup 
Vz cup 
2 Tbsp 
1 Tbsp 
as per taste 


Step 1 


In a microwave safe glass 

bowl, take chopped onion, 
tomato, green chilli, garlic. 
Select auto menu & press 
start. 


total 


cooking time/16 min. 


Beep 1 


Wait for 

beep 
(Beeping 
2 min. 
after start) 


Beep 2 


Wait for 
beep 
(Beeping 
12 min. 
after start) 


Beep 3 


Wait for 
beep 
(Beeping 
14 min. 
after start) 


Step 2 

When beeps, stir & 
add fusiiii pasta & 

4 cups water. Add salt, 
stir & press start. 


Step 3 


When beeps, stir & 
add corns, com flour 
dissolved in V* cup 
water, tomato ketchup 
& pepper powder. Mix 
well & press start. 


Step 4 


When beeps, stir. 
When done, serve 
soup hot. 
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Haryali Kebabs 

Number of pcs: 8 no. 


Recipe 


Peas (boiled 8 coarsely gnnded) 

1 'A cup 

B&led potaloes 2 no. 

Bread slice 1 no. 

Onion (chopped) 3 Tbsp 

Green chilli (chopped) 2 no, 

Elaichi seeds 'A tsp 

Sal! red chilli, garam masala. 
j*era powder, black pepper powder 

as per taste 

J Expected total cooking time/13 min. 


Step 1 

ln a bowl, take all the 
ingredients & mix them 
well. Divide the mixture 
into 8-9 equal size & make 
round flat kebabs. 

Place kebabs on high rack. 
Keep inside microwave 
oven. 

Select auto menu & press 
start. 




thou LT^'lumov 

the kebabs & press 
start. 

When done, serve 

Kup ,wm,,o ™‘> 
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Chicken leg pieces 

Tomato puree 
Cornflour 
So y sauce 
Red Chilli sauce 
Ginger-garlic paste 
Saft, pepper powder 


Recipe 


4 pieces 
1 Tbsp 
1 Tbsp 
Y* Tbsp 
1 Tbsp 
1 tsp 
as per taste 


Expected total cooking time/16 min. 


i Chicken Legs 

of serves: 4 Servings 

Accessory 


Step 1 

Beep 1 

Step 2 

Clean, wash & wipe dry~ 
chicken legs. Make slits at 
some places. 

Mix all the ingredients 
except chicken legs in a 
bowl. 

To this marinade, add 
chicken legs & coat them 
well. Keep marinated in 
refrigerator for at least 

30 min. to 1 hour 

Place marinated chicken 
legs on high rack. Place 
inside microwave oven. 
Select auto menu & press 
start. 

Wait for 

beep 

(Beeping 

8 min. 
after start) 

When beeps, turnover 
chicken legs & press 
start. 


Beep 2, 

Step 3 


Wait for 

When beeps, turnover 


beep 

again & press start 


(Beeping 

Serve roasted chicken 


13 min. 

legs hot with mint 


after start) 

chutney & onion ring^ 



50 ,m m asa 
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Soya nugget 
(soaked & dr 
Potato (boils 
Orion (chop 
Graen chilli ( 
Tomato ketcl 
. jeei 
Salt, red chil 
Chaat masal 
Sohander le 
"°<xten ske 
in w 


E *Pecte 


d tot 
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Paneer Cutlets 

Number of pcs: 9 no. 


Accessor 


XI 


B 3 


' (finely choppea, 
% chilli powder, 

. naram masala 

1 cornflour 

. \lC 


Recipe 

SSdPoWto (mashed) 

?' chilli (chopped) 

(finely chopped) 
j chilli nnwrier. 


U! 

ketchup 

Expected total cooking time/12 min 


i y* cup 

i 

1 or 2 
Vs no. 

as per taste 
1 tsp 

i y* tsp 


Step 1 

Beep 

Step 2 

Take grated or mashed 
paneer & potato in a bowl. 
Add all other ingredients & 
spices. Mix & bind well. 
Divide the dough/mixture 
into 8-9 equal size portion 
& make flat round cutlets 
from them. 

Keep them on high rack. 
Select auto menu & press 
start. 

Wait for 

beep 

(Beeping 

8 min. 
after start) 

When beeps, turnover 

again press start. 
When done, serve 
paneer cutlets hot witi 
sauce or mint chutney 
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Nugget Lollipops 

Number of pcs: 8-9 pcs 


Accessory 




Recipe 


Soya nugget granules 
(soaked & drained) 

Mato (boiled & mashed) 
Onion (chopped) 

Green chilli (chopped) 
tomato ketchup 
Masted jeera powder 
Salt, red chilli powder 
Chaat masala , j V 
“Onander leaves (chopp 

Wooden skewers h 

Soaked in water f° r a 


1+ % cup 
1 no. 
y 2 no. 

1 or 2 

1 Tbsp 
Va tsp 

as per taste 
y 2 tsp 

2 Tbsp 


Step 1 

In a bowl take all the 

ingredients together 
(except wooden skewers) & 
mix very well. 

Divide the mixture into 8-a 
equal portions. 

Flatten each portion on a 
wooden skewer. 

Place high rack m |' d ® ct 
microwave oven. Select 
auto menu & press^ 




as required 
iyipg time/12 min. 

Expected total cooking 


Beep 1 

Wait for 


beep 
(Beeping 
5 min. 
after start) 


Beep 2 


Wait for 

beep 
(Beeping 
9 min. 
after start) 


Step 2 


When beeps, turnover 
the lollipops & press 
start. 


Step 3 


When beeps, turnover 

again & press stSrt. 
When done, serve 
nugget lollipops hot 
with shredded salad & 
curd dtp. a 
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Paneer Cutlets 

Number of pcs: 9 no. 



kSSieowder 

i masala 

Cornflour 

Tpmflto Ketchup 


as per taste 
1 tsp 
1 Vi tsp 


:(pected total cooking time/12 min. 



Step 1 

Take grated or mashed 
paneer & potato in a bowl. 
Add all other ingredients & 
spices. Mix & bind well, 
Divide the dough/mixture 
into 8-9 equal size portion 
& make flat round cutlets 
from them. 

Keep them on high rack. 
Select auto menu & press 
start. 


Beep 

Wait for 
beep 
(Beeping 
8 min. 
after start) 


Step 2 

When beeps, turnover & 
again press start. 

When done, serve 
paneer cutlets hot with 
sauce or mint chutney. 


,ef 

eo 
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Recipe 

I Soya nugget granules 
I [soaked & drained) 

Potato (boiled & mashed) 

I Union (chopped) 

I Sfeen chilli (chopped) 

I Tomato ketchup 
I Coasted jeera powder 
I Salt, red chilli powder 
I Shaat masala 

honander leaves (chopped) 

'Vooden skewers hour ) 

1 soaked in water f° r 


Nugget Lollipops 

Number of pcs: 8-9 pcs 


Accessory 


=*pected total 


cooking time/12 min 



Step 1 

Beep 1 

Step 2 

i+ y» cup 

1 no. 

V4 no. 

1 or 2 

1 Tbsp 

Y* tsp 

as per taste 

Va tSp 

2 Tbsp 

in a bowl take all the 

ingredients together 
(except wooden skewers) & 

Sivide'the mixture into 8-9 

|Sen P eac° n p=r.ionona 

wooden skewer. 

Place high rack 'nside 

microwave oven. Selec 

auto menu & P ress --- 

Wait for 

beep 

(Beeping 

5 min. 
after start) 

When beeps, turnover 
the lollipops & press 
start. 

--- 

Beep 2 

Step 3 

as required 

2 min. 

Wait for 

beep 

(Beeping 

9 min. 
after start) 

When beeps, turnover 

again & press stSrt. 
When done, serve 
nugget lollipops hot 
with shredded salad & 
curd dip. * 
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5-6 pcs 
3-4 pcs 


Cauliflower florets 
Mushrooms (each cut into 4) 

Onion (cut into 4 a seperated) 1 
1 Tomato (deseeded & cut into cubes) 1 
Capsicum (deseeded & cut into cubes) ^ 
Red chilli sauce 1 Tbsp 

Soya sauce 1/2 Tbsp 

Sugar 1/2 i sp 

Salt, pepper powder as per taste 

Wooden skewers 

(soaked in water for an hour) as required 
Cornflour i tsp 


Expected total cooking time/10 min. 


In a microwave safe glass 
bowl, take cut mushrooms 
& cauliflower florets. 
Sprinkle some water & 
cover. Microwave them at 
P100 power for 
3-4 minutes. 

Take steamed vegetables, 
onions, capsicum & 
tomatoes in a bowl. Add 
soya sauce, chilli sauce, 
salt, sugar & pepper 
powder & cornflour. 

Mix well & coat all 
vegetables with the 
marinade. 

One by one, arrange all the 
vegetables on skewers, 
layering them in sequence. 
Keep the vegetable 
skewers on high rack. 

Keep inside microwave. 
Select auto menu & press 
start. 


Wait for 
beep 
(Beeping 
6 min. 
after start) 


When beeps, turner 
& again press start 

Serve vegetable satay 



&P siCU 
$rs en , 

(deseed 

Celery (' 

Salt & P* 
specie 


NN-CT' 


NN-CTi 


Khajur (c 
Mi pulp 

Water 
Red chin 
lasted i 
Salt 
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^to Menu 

Km ~ 


DM 


mu 


Num ^*££? 3 ^ 


Canapes 

ns 


Recipe 


p^ s xrM: 5 ^ s0(paneer) 

egetable satay ^fjjjeiy chopped) 
bj£j & finely chopped) 



1 tsp 

2 Tbsp 

as per taste 


I cooking time/5 min. 


tT -ilfPI 

cottage cheesp Ch ° pp6d 

ssfi i ^t r F £r ' 

Jnm the side of bread 
slices with a knife. Cut 

each sl^ into 4 pieces/ 

small squares. 

Place cut bread slices on 
high rack, Place inside 
microwave oven. 

Select auto menu & press 
start. 


Accessory 

m 


Beep 

Wait for 
beep 
(Beeping 
3 min. 
after start) 


Step 2 


I mil Khajur ki Chutney 


Take chopped khajur/ 
dates, imli pulp & water in a 
microwave safe glass bowl. 
Select auto menu & press 
start. 



When beeps, turnover 
bread pieces & again 
press start. 

When done, apply 
1 tsp of hung curd 
mixture on each bread 
piece. 

Serve them 
immediately. 


Accessory 


Step 2 


Wait for 

beep 

(Beeping 

3 min. 
after start) 

When beeps, stir & 
add salt, red chilli 
powder & jeera 
powder. Press start. 

Beep 2 

Step 3 

Wait for 

beep 

(Beeping 

6 min. 
after start) 

When beeps, grind it 
to get a paste. Add 
sugar/Jaggary Mix 
well & press start 
again. 

Beep 3 

Step 4 

Wait for 

beep 

(Beeping 

6 min. 

30 sec. 
after start) 

When beeps, stir. 

Allow to cool 
completely before 
storing in an air tight 
container 
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Tamatar kl Chutney 


Recipe 


Tomatoes (ripe & red) 
large size 
Imli pulp 
Sugar/jaggary 
Salt 

Red chilli powder 
Garam masala/ Jeera powder 


Expected total cooking time /3 min. 


4 pcs 

2 Tbsp 

3 Tbsp 

a ® P®r taste 
V? tsp 
tsp 


_ Step 1 

Waal uomaioes & pierce - 
them with a fork at some 
places. Keep them in a 
microwace safe bow! & 
microwave for 2 to 
3 minutes at PI00 power. 
When tomatoes are 
blanched wash them with 
cold water & remove peel 
^hop them roughly. 

Take chopped tomatoes in 
a microwave safe bowl & 
add alt the ingredients. Mix 

WR 


(Beeping 
1 min. 

30 sec. 
after start) 


vnen beeps, stir ^- 
& Press stan ail * 1 
=00! & served 
chutney with snacks 



CU i, red chilli pow 
garam rr 

„ rta rdsr leaves- 
£xp ected total coc 



Raw Mango 

Pudina leaves (Fresh) 

Powdered sugar 

Raosted jeera powder 

Black salt 

Lemon 

Water 


Expected total cooking time/2 min. 



Wash & peel raw mangoes 
Cut them into pieces. 

Wash pudina leaves also. 
Taka raw mango pieces, 
pudina leaves in 
s mixer & puree it. 

Take purged mixture in a 
microwave safe giass bowl. 
Select auto menu & press 
start. 


Wait for 
beep 
(Beeping 
1 min. 
after start) 


When beeps, stir & 
again press start. 
Allow to cool slightly. 
Take 2 Tbsp of this 
mixture in a glass. Add 
powdered sugar, 
roasted jeera powder, 
black salt & lemon 
Pour water & stir well. 
Serve aam panna 
chilled 


BnnjaJ (small variei 

Curd (beaten) 

Curry Leaves 
Chopped ginger 
Mustard seeds 
Salt 

Expected total cool 
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ccessory 
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°ahi Aloo 



Accessory 


Step 1 


led chilli powder, 
^eric,garam masala 


4-5 medium size 
1 cup 




tnder leaves (Chopped) 


as per taste 
f or garnish 
total cooking time/a min, 


Take cut potatoes in a 
microwave safe bowl. 
Sprinkte some water 
<v« cup). Cover with a lid, 
Select auto menu & press 
start. 


Beep 1 

Step 2 

Wait for 

beep 

(Beeping 

4 min. 
after start) 

When beeps, add 

beaten curd & ail the 
spices, mix well & 
cover. Press start 

Beep 2 

Step 3 

Wait for 

beep 

(Beeping 

6 min, 
after start) 

When beeps, stir & 
cover. Again press 
start. 

Garnish with fresh 
coriander leaves & 
serve hot 
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Dahi Baigan 



-^ 

Recipe 

Step 1 

Beep 1 

Step 2 


Mai (small variety - cut in pieces) 

4 to 5 

In a microwave safe bowl, 
take baigan cut into pieces. 
Sprinkle some water & 
cover with a lid. Select auto 
menu & press start. 

Wait for 

beep 

(Beeping 

2 min. 
after start) 

When beeps, add 
beaten curd, chopped 
ginger, curry leaves, 
mustard seeds, & salt. 
Mix well. Do not cover. 
Press start again. 

3P2 

ts. stir & 

3 start, 
of slightly, 
p of this 

3 glass. Add 

! Curd (beaten) 

Curry Leaves 

Chopped ginger 

Mustard seeds 

1 cup 

6 to 8 

1 tsp 

V* tsp 

< Sal! 

as per taste 


Beep 2 

Step 3 

sugar, 

,ra powder, 
t lemon. 

& stir well, 
panna 

Reeled total cooking Eime/4 min. 


Wait for 

beep 

(Beeping 

3 min. 
after start) 

When beeps, stir well 
& press start. Serve 
them hot. 
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Palak Paneer 


Palak (Spinach) 

Paneer (cut into cubes) 

Onion (chopped) 

Tomato (chopped) 

Ginger-Garlic paste 
Waier 

Salt, red chilli powder, 
garam masala, dhania powder 

as per taste 

Expected total cooking time/9 min. 


1 tsp 


Va cup + y 4 Q U p 


_ Step 1 
Take paiak ieaves in a 
microwave safe bowl wii 
U P water. Cover with 

Select auto menu & pres 


Acces 


Beep f 

Wait for 
beep 
(Beeping 
3 min. 
after start) 


Btep g 

^ hen 

fi"?* P a| ak in a 
blenders, keep asL 
Add alJ other 
ingredients to a 

microwave safe bowl 
except paneer & mtx ' 
wefl. 

Keep inside m 
& press start. 


Wait for 
beep 
(Beeping 
6 min. 
after start) 


Beep 3 


Wart for 

beep 
(Beeping 
7 min. 

30 sec. 
after start) 


When beeps, add 
pureed paiak & 
paneer cubes & % CUi 
wafer. Stir weif & 
press start again. 


Step 4 


When beeps, stir 
again. Serve palak 
paneer hot with 
chapatf. 


- w , nuyram wi 

NN-CT644M 

Stuffed Capsicum 

Number of serves: 6 Serving 

Accessory 


J 

m 

Recipe 

Step 1 

Beep 

i 

5 ten 7 

Capsicum (medium size) 6 no. 

Boiled potato (medium size) 4 no. 

Onion (chopped) 1 no. 

Green chiffi (chopped) 2 

Coriander leaves (chopped) 2 Tbsp 

Balt, red chilli powder, 

garam masala as per taste 

Expected total cooking time/13 min. 

Wash & wipe dry 
capsicum. Hollow them 
from top & remove seeds, 
making space for filling. 

In a bowl, take boiled 
potatoes & rrash them. 

Add chopped onion, green 
chillies, coriander leaves Si 
all dry spices. 

Mix them well Si fifl each 
capsicum (hollowed) with 
potato mixture. 

Keep stuffed capsicum on 
high rack. 

Select auto menu & press 
start. 

Waft for 

beep 

(Beeping 

9 min. 
after start) 

When beeps, turnover 

& press start. 

When done, serve hot. 


~ N| on (sliced 
Salt, Red chtl 

f?. aram masa 
Water 

ghoti elaich 

BadieJaieHj 

^ Green p s 

e en Chin 
P, re . sh "I'nt 

p? n (cut 
sa°; anderi 































































































Recipe 


Beep 1 

Wait for 
beep 
(Beeping 
3 min 


_ Step 2 

When beeps, stir & ~ 
add cut baigan [stems 
removed cut into small 
pieces). Add % cup 
water & cover with a 


variety) 


in a microwave safe bowl, 
take chopped onion, 
tomato puree, all dry 
spices & whole spices. Add 


puree 

ak in a 

aside. 

} a 

afe bowl, 
sr & mix 

■nicrowave 


l add 


ss & % cup 


ell & 


*gam 


-—' ..* 'If 
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Achaari Baigan 


Accessory 


saU nf, methidana, jeera 


V* tsp each 


, Re d chilli powder, Haldi 

Dhania powder 

4 as per taste 

total cooking lime/11 min. 


Select auto menu & press 
start. 




Beep 2 


Wait for 
beep 
(Beeping 
8 min. 
after start) 


I... 

Keep inside microwave 
& press start. 


Step 3 


When beeps, stir & 
again press start. 
(Add more water if it 
seems dry at this 
stage) 

When done, serve 
achaari baigan hot 
with chapati 


) 4 
stir 

3 palak 
ivith 
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Hara Bhara Subz pulao 


Accessory 




Recipe 


Step 1 


Beep 


Step 2 


jcessory 


.Green Peas 

Capsicum (cut into pieces) 
Rfeto (cut into pieces) 
pnion (sliced) 

.Sail Red chilli powder, 
paam masala 
llw 

^eti elaichi 
; ad i elaichi 

^ Green Paste 
'^en Chilli (chopped) 
"esh mint leaves 
r'?n (cut into pieces) 
gander leaves 


2 cups 


7* cup 


% cup 


as per taste 
4 cups 
2 


Grind all the ingredients of 
paste together & keep 
aside. 

In a microwave safe bowl, 
take rice, cut vegetables, 
whole spices & salt, red 
chilli powder & garam 
masala. Mix well 
Select auto menu & press 
start. 


Wait for When beeps fluff up 

beep rice with a fork Add 

(Beeping green paste mix well 

15 min. with rice 

after start) Keep inside microwave 
& press start. 

Serve pulao with eurd^ 
rice. 


S| turnover 


T serve hot 


% cup 


% cu p 


% tsp 


' ir >ied total cooking time/18 min 
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Boiled polato (cut into pieces) 

Green peas 3 ‘ 4 medium size 

Onion (chopped) 

Tomato (chopped) 

Jeera 

Tomato puree 
Curd (beaten) 

Water 

Salt, red chilli powder, 

9 ararn masala, dhania powder 
haldl ’as per taste 

Expected total cooking time/5 min. 30 sec. 


1 cup 

% 

1 

Htsp 

2 Tbsp 

3 Tbsp 
cup 


In a microwave safe bowl 
take chopped onion, 
tomato, tomato puree, 
jeera & all dry spice & stir. 
Select auto menu & press 
start. 


Wait for 
beep 
(Beeping 
1 min. 

30 sec, 
after start) 


i ■ 3 wadd 

boiled & cut potatoes 
peas S water. Mix well 
& press start. 



Wait for 

beep 
(Beeping 
4 min. 
after start) 


When beeps, add 
betaen curd & stir 
again & press start. 
When done, garnish 
with fresh coriander 
leaves & serve hot. 
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NN-CT644M 


Palak & Ghana Pulao 


Recipe 


Rice 

Water 
Badi elaichi 
Whole pepper corns 
Palak leaves (chopped) 
White Ghana 

(soaked overnight & boiled) 
Green chilli (chopped) 
Onion (sliced) 

Salt, red chilli powder, 
garam masala 
Fresh coriander leaves 


1 cup 

2 cup 

1 

Vs tsp 
1 cup 

1 cup 

2 
1 

as per taste 
1 Tbsp 


Accessory 


Step 1 


In a microwave safe bowl 
take rice, water, whole 
pepper corns, badi elaich & 
'A tsp salt. Select auto 
menu & press start. 


Wait for 
beep 
(Beeping 
10 min, 
after start) 


Beep 1 step 2 


Expected total cooking time/15 min. 


Beep 2 


Wait for 
beep 
(Beeping 
13 min. 
after start) 


When beeps, take out 
rice & keep aside 
covered. 

In another microwave 
safe bowl, take sliced 
onion, chopped palak 
leaves, green chillies, 
boiled Ghana & all 
other spices. 

Mix well & press start. 


Step 3 


When beeps, add 
cooked rice & mix 
well. Spinkle some 
water & cover with a 
lid. Press start. 
When done, sprinkle 
fresh chopped 
coriander & serve 
palak & chana pulao 
hot with plain curd. 




79 
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Auto Menu 




vs0 Oil RedP® 8 (NN-CT654M Only) 


-^M~ jrog ra m 106 


Chana Masala 



Step 1 


In a microwave safe bowl, 
take chopped onion, 
tomato, green chilli ginger- 
garlic paste. Mix well. 
Select auto menu & press 
start. 


Beep 1 


Wait for 
beep 
(Beeping 
4 min. 
after start) 



When beeps, pure© 
this mixture. Take out 
the puree in the same 
bowl. 

Add tomato puree, 
jeera powder & all the 
spices. Add H cup 
water & boiled chana 
Mix well & press start. 


Beep 2 


Wait for 
beep 
(Beeping 
7 min, 
after start) 


Step 3 


When beeps, stir & 
mash chana a little 
with the back of 
laddie. Press start 
again. 

When done, sprinkle 
fresh coriander on top 
& serve hot with rice 
or chapatl 


, take out 
jside 

itcrowave 
ike sliced 
ued palak 
n chillies* 
a & all 
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Auto Menu 

(8] Zero Oil Recipes (NN-CT654M Only) 


NN-CT654M~Program 107 ( 


NN-CT644M 


Shabnam Curry 



Mushrooms (cut into pieces) 

. Frozen peas 
Corn kernels 
Onion (Finely chopped) 
Tomato (Finely chopped) 

Red chilli powder, 

I garam masala 
Cloves, eJaichi seeds 
Water 

Kalonji, Methi dana 
Tomato Puree 
Curd (blended) 

Cornflour 
Kasoori melhi 
Salt 

Ginger-garlic paste 
Expected total cooking time/11 


100 g 

Y* cup 
Y* cup 
1 
1 

Yz tsp each 
Ys tsp each 
Yz cup 
Y< tsp each 
4 Tbsp 
% cup 
1 tsp 
1 tsp 

as per taste 
1 ts P 

min. 


jn a microwave safe bowl 
take chopped onion, 
tomato, laung, elaichi 

ka| onji. methidana 
$ the spices 4 mix wen, 
Select auto menu & press 
start. 



Wait for 
beep 
(Beeping 
12 min, 
after start) 


MHk ma« 
• ’ * : ■ - 

OomHou 

Elatchr P 

AI monds 


Wait for 
beep 
(Beeping 
5 min, 
after start) 


Beep 3 


Wait for 

beep 
(Beeping 
B min, 
after start) 


When beepTS^ 
the ready masala & 
keep aside 
In another microwav* 
safe bowl, take cut 
mushrooms, peas 4 
corns. Add !4 cup 
water Cover with a f.d 
& press start. 


Step 4 


When beeps, add 

cooked vegetables to 
the ready masala, ado 
beaten curd (mix witn 
cornflour) Adjust 
seasoning & stir weii 
Press start, When 
done, garnish with 
fresh coriander 4 
serve hor with rice/ 
chapati. 


NN-CT6 


NN-CT6 


NN-CT854M Program 108 


NN-CT644M 


Apple Jam 


Recipe 


Accessory 


Apples (peeied & grated) 

Sugar 

Lemon juice 


jxpected total cooking time/10 min. 


3 no. large 


5 Tbsp 
1-2 tsp 


Step 1 


Take grated apples in a 
microwave safe glass bowl. 
Add sugar & stir, 

Select auto menu & press 
start. 


Beep 


Wait for 
beep 
(Beeping 
5 min, 
after start) 



Step 2 


When beeps, add 
lemon juice & stir well 
Again press start. 
When done, allow to 
cool completely & 
store in an air-tight 
container 


Milk (Tone 
Sabudana 
(soaked in 
Milk maid 
Sugar 
Elaichi Poi 
Almonds C 
(chopped) 

Expected i 
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Auto Menu 

;ll l' K °" R6Cipes (NN-CT654M Only) 

, >s ;rt o54M Program 109 ' 


Ka| akand 


Recipe 
or Fresti Chhi^ 


I 1 / t 

I Pender 

I OEirnfiojf 

I -jcm Powder 

A-nds Pista (chopped) 

1 r 9 ar nish- as required 

I £ t ;-ected total cooking time/6 min. 


2 cup s 
14 cup 
^“5 Tbsp 

1 tsp 
34 tsp 


Step 1 

Take grated paneer or 
enhenna in a microwave 
safe bowl Add cornflour, 
milkmaid, milk powder Mix 
well. 

sta^ C * aU *° menu ^ P ress 



Beep 

Wait for 
beep 
(Beeping 
4 min. 
after start) 



Step 2 

When beeps BU , a 
I,. 11 elaich ( powder 
, a 9 a * n & press 
start. 

Set in a greased 
square dish & sprinkle 
chopped almond/pi sta 

on top & allow to cool 
completely. 

Cut in square pieces & 
serve chilled. 


■A-CT654M Program 110 


NN-CT644M 


Sabudana Kheer 


Recipe 


Milk (Toned) 

Sabudana 

soaked in water for 1 hour) 

Milk maid 
Sugar 

E&cbi Powder 
*^nds/Cas h e w n u ts 
flopped) 

^peeled total cooking time/9 min. 


500 ml 

34 cup 
V* cup 
3 Tbsp 
!4 tsp 

2 Tbsp 


Step 1 


Wash & soak sabudana in 
water for at least 1 hour 
Dram all water & keep 
aside 

Take milk in a large 
microwave safe glass bowl 
Select auto menu & press 
start. 



Accessory 





Beep 1 

Step 2 

Wait for 

beep 

(Beeping 

3 min. 
after start) 

When beeps, add 
soaked sabudana & 
stir. Press start. 

Beep 2 

Step 3 

Wait for 

beep 

(Beeping 

5 min. 
after start) 

When beeps, stir & 
press start again. 

Beep 3 

Step 4 

Wait for 

beep 

(Beeping 

7 min. 
after start) 

When beeps, add 
sugar, milkmaid, 
elaichi powder & 
chopped nuts & mix 
well. Press start. 

Give standing time of 

5 minutes. Serve hoi 
or cold. 



















































































[9l Dessert 


j~PWMTt “[ 

•Select desired category 

The auto indicator lights 
and the program number 
111 (NN-CT654MV 
Si (NN-CT644M) appears 
in the display. 


Auto Menu 


r * i 

V 

1 4J 

Down 


• Press Up/Pown pad to select 
the suitable number in below 
chart. 



j^N-CT654M Program 111 


NN-CT644M Program 81 


Soojl Halwa 

Number of serves: 4 Servings 



Recipe 

Step 1 

Beep 


Lightly roasted soojj/rawa y 3 cup 

^9 ar % cup 

2 V4 Tbsp 

)^ a ® r 1 H cups 

cardamom powder % t$p 

Orange red food colour little, optional 

Hied cashew nuts and raisins to garnish 

Expected total cooking Eime/8 min. 

Place all the ingredients 
except cashew nuts and 
raisins in a microwave safe 
20-22 cm round dish. Mix 
well and place in MWO 
without cover. 

Select the auto menu and 
press start. 

Wait for 

beep 

(Beeping 

4 min. 
after start) 





After the beep, stir 
very well and press 
start. When done, 
keep covered for 
8-10 min. Mix in the 
cashew nuts and 


Basmati he 
Milk 

Condensec 
Cardamom 
Cashew mr 
garnish 


Expected to 


NN-CT654I 


NN-CT644J 1 


. ' rrogram 1 1Z 

MN-CT644M Program 82 

Carrot Halwa 

Number of serves: 4-6 Servings 

Accessory 


Sr —^ 

Redpe 

Step 1 

Beep 


stem O 

Carrot, preferably pink 500 g 

| u Sar , /a0up 

Sweet khova 200 g, crumbled 

£!"? 4 Tbs P 

Cardamom powder % tsp 

Nuts and raisins to garnish 

Expected total cooking time/15 min. 

Peel and grate the carrots. 
Place in a wide MW safe 
dish. (22-25 cm) If using 
orange variety of carrots, 
sprinkle with 1 Tbsp of 
water. Cover with a lid. 

Keep in MWO. 

Select the auto menu and 
press start. 

Wait for 

beep 

(Beeping 

6 min. 
after start) 

After the beep, add 
sugar, khova and 
ghee. Mix well and 
spread evenjy in the 
dish. Return to MWO 
(do not cover). Press 
start. When done, 
leave without 
disturbing for 10 min. 

Stir in the cardamom 
powder and garnish 
with nuts and raisins. 
Serve warm or cold. 


Custard powd 

Milk 

Sugar/powder 
* Choose flavc 

Expected total 
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p] Dessert 


mN-CT654M Program 113 


\M-CT644M Program 83 


Auto Menu 


Rice Kheer 

Number of serves: 3-4 Servings 



Accesso 


Recipe 


gas matt rice 
I M ilk 


3 Tbsp 

Condensed Milk yf tin™' 

: cardamom powder y s lsp 

Cashew nuts, almonds and raisins to 

garnish 

Expected total cooking time/27 min. 


Step 1 

Beep 

l 

Step 2 

Wash the rice and soak in 
water for 30 min., Drain 
and place in a MW safe 
casserole (capacity not 
less than 1 % L) add milk 
(at room temperature). Do 
not cover. Place in MWO 
and press start. 

Wait for 

beep 

(Beeping 

7 min. 
after start) 

After the beep, stin^iu 
and press start. 

When done, add 
condensed milk, 
cardamom powder, 
nuts and raisins, if the 
kheer is too thick, add 
some milk to adjust the 
thickness. 

Serve hot or cold. 


MM-CT654M Program 114 


NN-CT644M Program 84 


Sweet Custard 

Number of serves: 4 Servings 


Accessory 


Recipe 

Step 1 

Beep 

Step 2 

Custard powder* 1 7a Tbsp 

Utlk 500 ml 

Sugar/powder sugar 3 Tbsp or to taste 

■ Choose flavour of your choice 

Expected total cooking time/9 min. 

Mix custard powder with 
% cup of milk. Pour 
remaining milk in a MW 
safe casserole. (Minimum 
capacity 1 % L) keep it in 
MWO. (Do not cover) 

Select the auto menu and 
press start. 

Wait for 

beep 

(Beeping 

4 min. 
after start) 

After the beep, add the 
custard powder and 
mix very well. Return 
to the MWO and press 
start. 

When done, add the 
sugar, mix well and 
keep covered till cold. 
Chill in refrigerator. 
Serve with fruit salad 
or other desserts as 
needed. 



84 
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[ 9 ] Dessert 


NN-CT654M Progr am 115 


NN-CT644M Program 85 


Auto Menu 


Besan Laddoo 

Number of yield: yield 15 laddoos 




N ° te: better 9 jperformance 19 ° r 3 f ' a ‘ aluminum/s1ain ' ess steel PW* by customer is recommended f w 


Recipe 

Step 1 

Beep 

Step 2 

Besan 100g 

Wheat flour 100 g 

Powdered sugar 200 g 

Ghee 100 g (melted and cooled) 

Nutmeg powder % tsp 

Roasted cashew nuts 

2 Tbsp, very finely chopped 

Expected total cooking time/25 min 

Mix besan with wheat flour. 

Spread evenly on the 
crispy plate. Place on low 
rack In the MWO 

Select the auto menu and 
press start. 

Wait for 

beep 

(Beeping 

14 min. 
after start) 

After the beep, stir^T 
and spread evenJy, 
Press start. 

When done, cool rt 
completely Add rest of 
the ingredients and 
knead to form dough 
Divide into 15 parts 
and shape into 
laddoos. 


NN-CT654M Program 116 


NN-CT644M Program 86 


Kesar Bhath 

Number of serves: 6*8 Servings 


I-> 

Accessory 


Recipe 

Step 1 

Beep 

Step 2 

Basmati rice 1 CU p 

Water 1 y 2 cups 

Milk 1 y,cups 

Sugar 1 VS-IV* cups 

Water 1 cup 

Saffron y, tsp 

Ghee % cup 

Raisins 3 Tbsp 

Expected total cooking time/40 min. 
-1 

Wash the rice, drain and 

soak in 1 % cups water and 

1 Vi cups milk for 15 min. 

Mix the sugar with 1 cup of 
water Soak saffron in 1 tsp 
of hot milk and crush. 

Place the rice with the 
soaking water and milk in a 
MW safe 2 L casserole* 
Keep it in MWO. Select the 
auto menu and press start. 

Wait for 

beep 
(Beeping 
25 mrn. 
after start) 

After the beep add the 
sugar solution, ghee 
' and raisins Mix well 
and return to MWO 
Press star! When 
done, Keep covered for' 
10 min. 

Add the saffron and 
mix well Serve warm 


Dess 
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Dessert 


(9l_ 

;'|kT cT 654M Pro gram 117 


: -^ CT644M Program 87 


Auto Menu 


Semiya Kheer 

Number of serves: 4-6 Servings 


Recipe 

Step 1 

Beep | Steo 2 1 

MiiT . 750 ml 

gossted semiya*1 y 2 cup 

5-jgar % cup or to taste 

C ardamom powder y 2 tsp 

pried cashew nuts and raisins to taste 
*1 Use semiya which is marked "Roasted" 
or "Toasted" 

Expected total cooking time/20 min. 

Pour the milk in a MW safe 
casserole. (Capacity not 
less than 2 L), Place in 
MWO (do not cover). 

Select the auto menu and 
press start. 

Wait for 

beep 

(Beeping 

10 min. 
after start) 

After the beep, add j 
semiya, mix very well 
and press start. 

When done, add sugar 
and cardamom 
powder. Mix well and 
garnish with nuts and 
raisins. 


NN-CT654M Program 118 

Carrot Kheer 

Number of serves: 4-6 Servings 

Accessory 

[NN-CT644M Program 88 

<r- 




Recipe 

Step 1 

Carrot £ 

mk 500 m! 

Condensed milk 4 Tbsp 

Sugar to taste if needed 

Badam milk masala 2 tsp 

Charoli seeds 2 Tbs P 

-xpeeled total cooking time/14 min. 

Peel and grate the carrots. Place in a MW safe Casserole 

(minimum capacity 1 ’A L) Cover and keep in MWO. 

Select the auto menu and press start. 

When done, cool and blend till smooth, using some of the milk. 
Add remaining milk, condensed milk and badam milk masaia. 

Add charoli. Serve chilled. 


1 MM-P.TS54M Program 119 


Qubani Ka Meeta 

Number of serves: 6 Servings 


Accessory 



Dried Apricots 

Blanched and sliced almonds 
Fresh cream to serve 

Expected total cooking time/10 min. 


Soak the apricots in 2 cups 
of water for 4-5 hours. 
Remove the seeds from 
apricots and return the fruit 
to the soaking liquid, 
pour it In a 22 cm MW safe 
round dish. Cover with a lid 
and keep in the MWO. 
Select the auto menu and 
press start. 


Wait for 
beep 
(Beeping 
5 mm. 
after start) 


After the beep, add the 
sugar, mix well and 
return to the MWO (Do 
not cover) When done, 
cool and chill in 
refrigerator. 

Serve with fresh 
cream, topped with 
almond slices. 
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[9] Dessert 


NN-CT6MM Program 120 


NN-CTt Program 90 


Auto Menu 


Doodhi Hatwa 

Number of serves 4 Servrngs 




Recipe 

& Peeted and grated 


, CShee 

Cerdemorr tv-wder 


ISOg 
3 Tbsp 
X tsp 


Step 1 


E»rectec tot* cooteng tim*22 min 


jj^hedoodh, in a wide' 
MW safe dish. 

Cover w,thaw Pf acejn 
MWO Select the auto 
menu and press start. 


Beep 


Wait for 
beep 
(Beeping 
10 min. 
after start) 




After the beep, aa<j 
sugar and ghee. Mix 
well, Return to MVVQ 
Do not cover. Press 
start. When done, 
cover and let stand 

10 min. Stir in the 
cardamom powder 
Serve warm or cold. 


' A-CT654M Program 121 

Program 91 J prashaad Halwa 


Accessory 



Rfrwa 

Sugar 
G»>ee 
Mtfic 
Ripe banana* 


> cup tightly roasted 
% cup 
% cup 
1 % cups 
% cup, minced 


' Sfrg** v over hpe banana is good in this 
- . :-e Chop It very finely so that if is 
aimos: rnashed 

E opened total cooking time/13 min 


Place the rawa in a MW 
safe casserole {Minimum 
capacity 1 % L). 

Add sugar, ghee and milk 
Mix very well. Keep in 
MWO. Select the auto 
menu and press start. 


Wait for 

beep 
(Beeping 
4 min. 
after start) 


After the beep, stir the 

mixture very well and 
return to MWO. 

Press start. When 
done, keep covered for 
5 min Mix in the 
bananas. 


[ 10 ] 
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Cake/ 
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The« 
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122 { 
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NN-CT654I 

NN-CT6441 


Melted butter 

Cocoa 

Maida 

Baking powd< 
Powdered/ca 
Chopped wall 
Eggs 
Vanilla i 


Expected tota 


NN-CT654N 

NN-CT644H 


87 

































































Cake/Cookie 




Auto Menu 




► SOry 


It? 


ca 


T 

Down 


.Select desired category. 

The auto indicator tights 
and the program number 
122 (NN-CT654M)/ 

Q 2 tNN-Cl 844M) appears 
.n the display. 


•Press Up/Down pad to 
select the suitable 
number in below chart. 



4M Program 122 


. ~ Program 92 


Brownies 

Number of pieces; 12 pieces 


Accessory 



Recipe 


«T5d butter y z yyp 

3 Tbsp 

j 4a y 4 cup 

a, ng powder % i sp 

rtereti castor sugar 1 cup 

:Topped walnuts 4 Tbsp 

£ggs 2 

.antiia essence Vi tsp 

ice:led total cooking timerts min. 


Step 1 


Line the base of a MW safe 20 cm square dish with butter 
paper. Grease the paper and the sides of the dish. Mix cocoa 
with hot melted butter and leave aside to cool. 

Mix Maida with baking powder sugar and Vs the walnuts. 

Beat the eggs with vanilla essence and mix with the butter and 
cocoa. Add this mixture to the Maida and mix dll combined. 
Pour in the prepared dish. Sprinkle remaining walnuts on top. 
Place the dish in the MWO. Select the auto menu and press 
start. When done, let it stand for 5 min. 

Leave the dish and to be cool completely. 

Turn out on a plate and cut into pieces. 



A-CT654M Program 123 

Eggless Chocolate Cake 

Accessory 



VCT644M Program 93 

Number of pieces; 8-10 pieces 

- 







Recipe 


••'•qe-ed/castor sugar 

» ng soda 

'-'-coa 

It 

"e vinegar 
4* 

■**a essence 


1 vs cups 
1 cup 
1 tsp 
3 Tbsp 
5 Tbsp 
1 Tbsp 
1 cup 
1 tsp 


Step 1 

Line the base of a 20-22 cm MW safe round dish with butter 7 

paper and grease the paper and the sides of the dish. Mix 

Maida, sugar, soda and cocoa together. , 

Combine oil with vinegar, milk and vanilla essence. Add it to the 
Maida sugar mixture and mix till smooth. Pour in the dish. Keep 
the dish in MWO. Select the auto menu and press start. When 

done let it stand for 5 min. 
i Aave the dish and to be cool completely. 

Turn out on e plate and serve cut into pieces (The cake may be 

sprinkled with icing sugar after cooling, if dasiredj _ 
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Maida 
Raisins 

Baking powder 
Butter 

grown sugar 

Egg 

Vanilla essence 
Cinnamon powder 
Curd 


Vi cup T beaten till 


Expected total cooking time/T8 min 
(Excluding preheat lime) 



Grease 6 large muffin cups 
with butter. 

Mix Maida with baking 
powder and stir in the 
raisins. Beat butter, sugar 
and egg together till light 
Beat in vanilla essence and 
cinnamon powder Gently 
mix in the Maida mixture 
alternately with curds Pour 
the butter in the prepared 
cups Select Agio Menu Si 
then press start (The oven 
will preheat) 


Wait for 

beep 

(Beeping 

for 

preheat 

finish 

notice) 


After the beep place 

the cups on the tow 
rack in MWO and 
press start When the 
muffins are golden 
brown on lop. cover 
lightly with foil. Press 
start When done, cool 
the muffins for 
10 minutes Turnout 
the muffins from cups 
and serve warm or 
cool completely and 
store in container 


NN-CT654M Program 127 


1NN-CT644M Program 97 


Fruit Cake 



Recipe 


Maida 

Baking powder 
Salt 

Dry fruits and nuts 
Butler 

Powdered sugar 

Eggs 

Orange essence 
Milk 


2 cups 
2 tsp 
Vitsp 

1 cup. chopped 
% cup 
'A cup 
2 

1 tsp 

% cup (80 ml) 


Expected total cooking time/40 min. 
(Excluding preheat time) 


Step 1 


Grease a 22 cm cake tin 
and line the base with 
butter paper. Grease the 
paper Mix Maida with 
baking powder and salt. 
Add the fruits and mix well 
Beat butler sugar and 
eggs together till light and 
fluffy. 

Add the essence, Gently 
mix in the Maida alternately 
with milk. Pour the mixture 
in the prepared tin. Press 
mixture. Select Auto Menu 
& then press start. (The 
oven will preheat.) 


Beep 


Wait for 
beep 
(Beeping 
for 

preheat 

finish 

notice) 


Step 2 


After the beep keep 
the tin m MWO on the 
low rack and press 
start When the top of 
Ihe cake ts golden 
brown, cover the tin 
lightly with aluminium 
foil Press start When 
done, coo) the cake on 
a rack for 10 min Turn 
H out of the tin and 
cool completely before 
slicing and serving 


90 
































































Auto Menu 


[10] Cake/Cookie 


| N N-CT654M Program 128 
N N-CT644M Progra m 98~ 


Coconut Cake 


Milk 
Sugar 
Butler 
Rawa 

Desiccated coconut 
Eggs 

Baking powder 
Vanilla essence 


Recipe 


250 mf 
300 g 

100 g 

250 g 

200 g 

4, separated 
1 tsp 
1 tsp 



Expected total cooking time/50 min 
(Excluding preheat time) 


Grease a 22 cm cake tin. 
Line the base with butter 
paper and grease the 
paper. Boil the milk. Add 
sugar, stir till dissolved. 
Add butter and rawa. Mix 
well and leave aside to 
cool, When the mixture is 
cool, add desiccated 
coconut. Beat in the egg 
yolks. Add baking powder 
and vanilla and mix. Beat 
the egg whites stiffly and 
gently mix into the cake 
mixture. Pour the mixture 
in the prepared tin. 

Select Auto Menu & then 
press start. (The oven will 
pre preheat.) 


Wait for 
beep 
(Beeping 
for 

preheat 

finish 

notice) 


After the beep, 
the tin over the low 
rack in the MWO and 

press start. When the 

cake is golden brown 
on top, cover the tin 
lightly with aluminium 
foil. When done, leave 
the cake on a wire rack 
to cool for 15-20 min 
Turn out the cake and 
cool completely before 
slicing. 


NN-CT654M Program 129 


NN-CT644M Program 99 


Nan Khathai 

Number of Nan Khatais: yields 16 Nan Khatais 


Accessory 


N °' e SrVerformance* 6 aluminum,s,alnless stee ' P“» by customer is recommended for 


Recipe 

Step 1 

^ a / da 1 y z cups 

Baking soda y 4 tS p 

° hee % cup 

V* cup 

‘-ardamom powder y 2 tsp 

Expected totat cooking time/22 min. 

Mix Maida with soda. Beat the butter with ghee till light Add 
cardamom powder and saffron/colour. Add Maida and knead 
lightly till the mixture binds together. (If the mixture is sticky 
keep covered in refrigerator for 15 min, till it is like soft dough. 
Divide the mixture into 16 parts, Shape 8 parts into rounds and 
flatten slightly. Line the base of crispy plate with foil and grease 
the foil. Place the shaped nan khathais on it. Mark a cross with 
a knife on each Nan khatai. Place the crispy plate on tow rack 
and keep inside the MWO. Select the auto menu and press 
start. When done, repeat with remaining mixture. Cool the nan 
khatais completely and store in air tight container 


Ghee 
powc 
Bada 
Maidi 
pista 
4 Tbs 

Expe 


NN- 1 


NN- 


Note: 
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l0 ] Cake/Cookie 


rj ^pT654M Program 130 
rj^ C?644M Program 100 


Pista Biscuits 

Number of pieces: 25 pieces 



fjote: Usage of crispy plate or a flat aluminum/stainless steel plate by customer is recommended for 
better performance. 


Recipe 

Step 1 

"Ghee V* cup 

Powdered sugar y t cup 

Sadam milk masala 2 tsp 

Maida 1 cup 

Pista 

4 Tbsp, blanched and sliced thinly 

Expected total cooking time/15 min. 

Beat ghee and sugar together till light. Add milk masala and 
beat. Add maida and knead lightly to form dough. (If the dough 
is crumbly, add few drops of milk, If it is sticky, keep covered m 
refrigerator for 15-20 min.) Roll out the dough to % cm thick 
sheet. Sprinkle pista on top and press down gently to make it 
stick. Cut the sheet with a 4 cm round biscuit cutter Collect the 
excess dough, roll and cut again Line the crispy plate with 
aluminium foil Grease the foil and arrange Yt the biscuits on Ft 
Place the plate on low rack in MWG, Select the auto menu and 
press start. When done, repeat with remaining biscuits Cool 
completely and store in air tight container. 


[NN-CT654M Program 131 

Cherry Biscuits 

Number of pieces: Yield 14 pieces 

-1 

Accessory 

NN-CT644M Program 101 
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Mote: Usage of crispy plate or a fiat aluminum/stainless steel plate by customer is recommended for 


better performance. 


Recipe 

Step 1 

Maida 1 ctJ P 

Soda * ts P, 

Glazed cherries 2 Tbsp, chopped 

Butler V run 

Powdered sugar {* 

Rose essence A Isp 

Expected total cooking time/18 min. 

Mix together the Maida, soda and cherries. Beat butter and 
sugar together till light. Add essence and Maida mixture Roll 
out to 'A cm thickness and cut with a 5 cm long oval cutter. Line 
the crispy piate with aluminium foil and grease it Place j me 
cookies on it. Place the piate on low rack and keep m MWO 
Select the auto menu and press start. When done, repeat with 
remaining cookies. Cool the cookies completely and store m air 
tight container, 



























































Q-Why worn myoven |urn 


uestions and Answers 



Q : M V microwave oven 
causes interference with 
TV. Is this normal? 


When the oven does not turn on check t n 

1. Is the oven plugged in securely? Remove ?SeT 9: f 

outlet, wait it) seconds and reinsert P u 9 rorn the 

2. Check the circuit breaker and the fuse Rooa , .y, 
breaker or replace the fuse if it j s trmnnd nr hi he Clrcuit 

3. If the circuit breaker or fuse L a( l riohf ni,?n 
appliance into the outlet If the other ar>ni U9 ano her 
there probably is a pmbiamvSrhthl f 1aplia 2“ Works ' 

appliance does not work there omhahi^' f the ?f her 
the outlet. ' tnere probab| y's a problem with 

If it seems that there is a problem with. ^ 
authorized Service Center. W h he ° Ven ’ contact an 

IjSSSSSSSw 

vacuums, b| ow dryers, etc. I. does no. indicate?S with 


Q; The oven won’t accept my 
program. Why? 

Q: Why does my oven light 
dim? 


Q: Sometimes warm air 
comes from the oven 
vents Why? 


Q: Can I use a conventional 
oven thermometer in the 

oven? 


A: The oven is designed not to accept an incorrect proqram For 
example, the oven will not accept a third stage. 

A: When cooking with a power other than 900 W (MAX Power) 
the oven must cycle to obtain the lower power levels. The 
oven light dims and clicking noises can be heard when the 
oven cycles. 


A: The heat given off from the cooking food warms the air in the 
oven cavity. This warmed air is carried out of the oven by the 
air flow pattern in the oven. There are no microwaves in the 
air. The oven vents should never be blocked during cooking. 


A: Only when you are using GRILL and CONVECTION cooking 
mode. The metal in some thermometers may cause arcing in 
your oven and should not be used on MICROWAVE and 
COMBINATION cooking modes. 


Q: Tnere are humming and A: The noises occur as the oven automatically switches from 
clicking noises from my MICROWAVE power to GRILL or CONVECTION to create 

oven when I cook by the combination setting. This is normal. 

COMBINATION. What is 
causing these noises? 
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Questions and Answers 



M y microwave oven 
causes interference with 
my TV. Is this normal? 


Q- The oven won't accept my 
program. Why? 

Q: Why does my oven light 
dim? 


Q- Sometimes warm air 
comes from the oven 
vents Why? 


Q: Can I use a conventional 
oven thermometer In the 
oven? 


Q: There are humming and 
clicking noises from my 
oven when I cook by 
COMBINATION. What is 
causing these noises? 


A ' Ms'the oven plugged ?n secumiy^R? the **»** 

outlet wait 10 seconds and reinsert ths plus fr °m tf* 

2. Check the circuit breaker and the fuse R e = Pt th 
breaker or replace the fuse if it j s trinrwri!!? w he circuit 

3. ir the circuit breaker or fuse A ? r K , ° r bloWn - 
appliance into the outlet If tht „ hl^ 1 P Ug another 
there probably is a problem with th^ appll3nce work s, 

appliance does not work Sere nShSh?"' If lhe ° ,her 
the outlet. ' rnere P r °t>ably is a problem with 

- th * be oven, contacta n 

with ttieuriicrowavefov t en fB Thi l s C inW6re OCCUr when you c00k 
interference caused bv amai .t f " 9 " 09 18 Slmilar 10 lha 

JEST" assess, 

A: » ttsa-aiaa! asss? prasram ' For 

A. When cooking with a power other than 900 W (MAX Power) 

6 T n ™ Si c ^ c ' e obtain the lower power levels The 
oven cycles' mS ^ C, ' ckin9 noises can be heard when the 

A. The heat given off from the cooking food warms the air in the 
oven cavity. This warmed air is carried out of the oven by the 
air flow pattern in the oven. There are no microwaves in the 
air. The oven vents should never be blocked during cooking. 

A: Only when you are using GRILL and CONVECTION cooking 
mode. The metal in some thermometers may cause arcing in 
your oven and should not be used on MICROWAVE and 
COMBINATION cooking modes. 

A: The noises occur as the oven automatically switches from 
MICROWAVE power to GRILL or CONVECTION to create 
the combination setting. This is normal. 
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Care of 

I Turn the oven off before cleaning, and wait 
until inside oven cavity is cooled down to 
avoid burnt. Heating devices inside oven on 
top and back may be still hot. 

Keep the inside of the oven, door seals and 
door seal areas clean. When food splatters 
spilled liquids adhere to the oven walls, or 
door seals and door seal areas wipe off 
with a damp cloth. Mild detergent may be 
used if they get very dirty. The use of harsh 
detergent or abrasive is not recommended 
DO NOT USE COMMERCIAL OVEN 
CLEANERS. 

The outside oven surface should be 
cleaned with a damp cloth. To prevent 
damage to the operating parts inside the 
oven, water should not be allowed to seep 
into the ventilation openings, 

if the Control Panel becomes dirty, clean it 
with a soft, dry cloth. Do not use harsh 
detergents or abrasives on the Control 
Panel When cleaning the Control Panel 
leave the oven door open to prevent the 
oven from accidentally turning on. 

After cleaning touch Stop/Reset Pad to 
clear display window. 

If steam accumulates Inside or around the 
outside of the oven door, wipe with a soft 
cloth. This may occur when the microwave 
oven is operated under high humidity 
conditions and in no way indicates a 
malfunction of the unit. 

It is occasionally necessary to remove the 
glass tray for cleaning. Wash the tray in 
warm soapy water or in a dishwasher 


Vo ^ Oven 

7* Tha 



4. 




noise. 6dr egularly to should 

Simply w| C6asMve 

with mild cietL ® bott °rn surface of th B 
With a clean *!$?$«** then dry" 
washed invh*may be y 
vapours collect 4urtr^^£S° kln 9 
no way affects the bottom surfl^ 8 ® but in 
ring wheels. After removing the mM? roUer 
from the cavity floor f or cteanirjjf/ ln0 
replace it in the proper position 9, b re t0 

8. When using the GRILL, Convection or 
COMBINATION mode, some foods may 
inevitably splatter grease onto the oven 
walls. 

If the oven is not cleaned occasionally, it 
may start to “smoke" during use. 

9. A steam cleaner is not to be used for 
cleaning. 

10. This oven should only be serviced by 
qualified personnel. For maintenance and 
repair of the oven contact the nearest 
authorized dealer, 

11. Keep air vents clear at all times. Check that 
no dust or other material is blocking any of 
the air vents on the top, bottom or rear of 
the oven. If air vents become blocked this 
could cause overheating which would affect 
the operation of the oven and possibly 
result in a hazardous situation. 

12. Do not use harsh abrasive cleaners or 
sharp metal scrapers to clean the oven 
door glass since they can scratch the 
surface, which may result in shattering of 
the glass. 


With Vapor Clean, make it easier to clean the cavity. 

1 X £2 SSSMISS- “ 8 

2, Press Vapor Clean Key. 

I “Sowava wil, haa, .ha -"-S'”' inSMe 

J pCKlha how,. NOW w, P a ah a„ .ha »a P or , ram .ha 

cavity with a soft cloth 


Repeat the whole procedure, if required. 
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Pt »er Source: 

p °wsr Consumption: 


^Chnical Specifications 


50 Hz 


Output: 


Outside Dimensions: 
Oven Cavity Dimensions: 
Uncrated Weight: 


230 V- 

^ a xirnum; 

* 

Microwave 
Grill; 

fection; 
ombination; 

Microwave; 

Top Heater; 

Back Heater; 

513 (W) x 471 (D)x 306(H) 



1450 W 
1450 W 
1400 W 
2400 W 
2400 W 

900 W (1EC-60705) 
1400 W 
1000 W 


mm 

330 (W) x 348 (D) X 239 (H) 
mm 

17.0 kg 






Panasonic Corporation 
Web Site- http. ’7panasonic.com.net 



















